


Dear Friend, 


A decorated cake brings excitement to any celebration 
Yearbook is the best place to learn how to create that excitement 
experienced decorator or just starting out, this Yearbook сай 
making your own cakes and desserts 


There's so much to enjoy! Birthday cakes for Әй agas 
ideas which capture the spirit of the season. magnificent 
our helpful Mini-course, including decorating techniques 
Candy-making guide, you can have the know-how Mg Tum 


You'll also find a great selection of Wilton pra 
seclion. The Wilton tradition of presenting new deme Se 
continues in 1992. New this year are 

—Ruttle Boards "—our ready-made. 

already attached. for a professional fe i 

— Exciting wedding ornaments, EES cen Desc, ume sapa 

Ellen Williams 
-A complete assortment of Even Bue — — amet. 
baker and decorator who wants 7 i; ри ШТАШ 
—Candles with personality. tevorte chapa maway ۸ NOS tes more 
than Wilton! 

— A new line of cake top sets featerme а мани at sut ar Geers anc 

experienced decorators айке 

As always, you'll find an unmatched vanety of quaii decot eus aod 
tun-to-use products like candy molds and COGME —— when ell 
cake, there's a party, we've also added products to maka home нан more et 2 
pleasure—versatile serving trays, kitchen {00 exen a Gree? mura pan 

| hope our ideas and products help make 1992 2 year of great celebrates — 
and great fun—for you 
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Vincent Naccarato 
President 











Cakes for 
Special Occasions 


Decorator's 
Mini Course 


Products 


Children s Birthdays. 
Hobbies, Sports, Specialties 
Adult Birthdays. 

Seasonal Birthdays. 
AIl-Dccasion. 

Christmas. 

Valentine. 

Faster 


Cake Baking & Decorating Basics. 
tong Hims, Recipes. Color 

icing the Cake. 

Decoraling the Cake. 

Decorating Techniques. 


Wilton School 

Home Study Courses. 

Nene To Videos 

Publcanions, 

Салоу 

Соок 

icing Colors, Air Brush. Filings, Flavees 
Bakong Cups and Tools 

Decorating Tonks. 

Flowor Making. Gum Paste Supplies 
Deceeatng Sets 

Serang Boards aet Trays 
Decorating Tips. 

Cake Derorations, 

Designer Wedding Ornaments 
Radai Accessories. 


Creative Quictor 
ГМота! Director 
Copyeninars 


Richard Trany 
Marie бе Benedict 
Linda Soma 

Mary Enorns. 
Marea Sale 

Mary Stanutak 

RNE Graphics 


n Coordinator 


Hasoween. 

Bridal Showers. 
Miscellaneous Events. 
Baby Showers. 
Christenings, Communions. 
Contirmatons. 

Batal Mitzvahs, 
Graduations. 

Mother's Day/Father's Day. 
Anniversaries. 

Weddings 


Flower Making —Hases ant More 
Borders. 

Figure Pipag 

Tiered Cake Assembly. 

Canty Making Recipes. 


Wedding Ornaments, 
Wedding Cake & Ornament 
Accessories & Trine. 
Decocatar Preterred Separator Plates 
Тин Pan Sms 
Ovencraft Professional Bakeware 
focmance Pans Bakewarn 
make Insulated Bakeware 
Specialty Bakeware 
Pizza Pans & Tools 
Microwarae Bakema 
‘Shaped Pans 
Favorite Character Vans, 
Holiday Pans. 
Mex Ineade Gack Cover 


Senior Сака Decorator 
Cake Decorators 


Siran Matsia 
Wary Garna 
Sw оссо 
Nancy Suftolk 
Guerne 

Jett Carter 

Ken Корр 


Cabe Photograntiy 
Зи Designer. 
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S0 1-DERFUL! 
* 10 in. Round Pans, p. 171 
* Tips 2, 3, 17, 65, 125, 129. 
34-137 
* Pink, Lemon Yellow, Kelly 
Green icing Colors, p. 124 
* Cake Dividing Set, p. 128 
* Big Bird Birthday Candle, p. 145 
* Buttercream kcing, p. 93 
Using stittened buttercream, make 60 tip 129 
drop flowers with tip 3 dat centers. 
Ice 2-layer cake smooth. Using Cake Dividing 
Set. dot mark sides into 10ths. ect 
h bp 17 zigzag Garlands. Add tip 3 
Grop strings. 
Edge top with tip 17 rasette border. Edga 
1 lip 125 сите, trimmed with ti 
Randomly pipe dots on sides with 


















Mark message, then cover letters with lip 2 
jots. Add thowars anı m with tip 65 leaves. 
Poston candle. Serves 24 


GOING PLACES 
+ 11х15 in. Sheet Pan, p. 170 | 
* Tips 1, 2, 3. 5, 7, 14, 

p. 134-135 
* Pink, Golden Yellow, Brown, 

Royal Blue, Sky Blue, 

Orange, Christmas Red, 

Kelly Green Icing Colors, p. 124 
* 702 Pattern Book (Ground Patterns), р. 115 
* Going Places Sesame Street Canister Cutter 

Set, р. 121 
* Celebration Candles, Candleholders, p. 144 
+ Buttercream Icing, р. 93 
Ike into Зебо With tuothpick, mark 
nd Patterns in $ $ boa sheet cake 
smooth “enter white, road beige, grass 
reas blue 
"message. Imprint Sess 
$. Outline with tip 





















me Street 
inng. Pipe 





1 in cornstarch). Fill ip ramaning arcas 

hp 14 stars 

igzag clouds. Add tip 14 star 

р 2 pull out string clumps o! 

borders lip 5 on top. lip 7 

al base. Serves 20 

BIG BANNER DAY! 

* Big Bird With Banner. p. 185 

* Tips 3, 4, 21, р. 134-135 

* Golden Yellow, Lemon 
Yellow”, Royal Blue. Pink, 
Orange, Brown Icing Colors, 
р. 124 

* Buttercream Icing, р. 93 


* Mu Golden ang Lernen Yellow Sogetlner for side 





eve Big 





к with tap 4 
tripes on hab with tip 3 | 

dipped m comstarch). Add 

anc eyehds. 

Big Bird with tip 21 stars. Pipe tip 21 

z pompon, Print tip З message. 

ground area and sies with tip 3 





oth with finger 
tot pupils 



















Characters «lies Kreeson Prorartinees Int 
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© 1997 Children's Тебет Wa 
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Мр, 


Маке а тетогу n 
with a special # 
first year cake! ١ 









































BABY TALK BEAR 
ж Basta Bear Pan, p.156 
= Egan? 3 7. 16.p. 134-135 
* Damy Peach. Royal Blue, 

Lames Yellow Icing 

Gees. р. 124 
= Sent Cookie Cutter Set, p. 121 
* Betercream Icing, p. 93 
= Beh cel Cookie Dough Recipe, р. 105 
< Party Hat 
ota 1 ol cookie dough. Bake and cool. 
background area on top peach; present 
г and present wilh lip 3 string 

5 je Of ears, nose and mou 

fetten with finger dipped in cornstarch} 
ar and bow with Lip 16 stars. Print tip 2 
ge and tip 7 number Add tip 2 oullin nes, 
ê with Io 16 zigzag pull border and outline with 
ig сосе and position hat Serves 12. 


PONY RIDE 

* Carousel Horse Pan, p.180 

= Tes 3, 11, 15, 20, 46, 225, 349. 
p 134-137 

* Creamy Peach, Royal Blue. Lemon 
Yellow icing Colors, p. 124 

= Battercream Icing, p. 93 

3 Malti-color candy sprinkles, 1'/2 in. diameter 
oad cookie 

* WA) stffeped butt m. make 40 tip 225 ú 
Bowers. with tin 3 dot centers. Ice cookie sn 

E Got eyes and cheeks; outline mouth. 
- ages ånd hackground areas on cake top smooth 















































horse With fip 3 strings, Pipe in eye and nostril 
4 With cornstarch) 
* face, bot pole with 






30 stars. Pipe tip 16 shell bridle and cofar. Cover 





ih tip 46 Dasketweave. Edge wilh tip 16 
gion orders. 
in mane, tail and hooves with tip 11 shell-motion 





рото add mansn) Pat w 
Sun copkie face. Add tip 16 rosette curls and tip 3 
NN igers Print tip 3 name 

Bape base with tip 20 C motion border 


y trim with tip 349 eaves. Serves 


TALENTED TRIO 

Mini-Tier Sel, p. 189 

16, 31, р: 134-136 

* Pak, Lemon Yellow, Royal Blue Icing 
Colors, p. 124 

* Comical Clowns and Alphabet Cookie 
Cutter Sets, p. 120-121 

* Celebration Candles, p.144 

Ins; Fánci-Foil Wrap, p.132-133 

* Lollipop Sticks, p.118 

* Meringue Powder. 25 

* Rollout Cookie Dowgh Recipe, p.105 

* Sultercream, Royal Icings, р. 93 

dough pink with icing colar. Rolf ali dough 

wns and desired lette хе эпф@б©!. Using 





Wy Sprinkles 









lon Mowers 
































al ing, polling and pi t wns and. 
vers wih bp 2 tings Wen dry, attach lollipop sticks 
i macies walli ica 
` loo tayer smaller Cakes ake boards cut to fit 
tar рімез, дез ter on l'oil-coverert сай 
` ikes smooth. 
on with tip 31 (gÑ O! stirs (alternate colors) 
bG pw. stars wth їр 16 blue stars 
* Pipe Sport ling салото rings оп top tier 
Imi УО pillars. in candies and cookiet 


Mes 12 x 


TW 


№ 





‘SITTING PRETTY 

* Wonder Mold Pan, p. 178 

* Tips 2, 2B, 5, 13, 1015, 
127, 364, р. 134-139 

* Teal Blue, Black. Pink, 
Violet, Sky Blue, 
Watermelon, Icing Colors, p. 124 

+ 792 Pattern Book Mermaid! Paltera), p. 115 
+ Freckle-Face Doll Pick, p. 141 

* Decorating Comb, p. 128 

* Piping Gel, Meringue Powder. p. 125 

+ Celebration Candles, p. 144 

+ Buttercream, Royal Icings, р. 93 = 

* Using royal icing, make one lip 13 drop 1омег 

with tip 2 dot center. Make approximatety 10 

spatuta-striped shells with lip 354, 8 spiral- 

maton conch shells with tip 13, 5 starfish with 

tip 13 pull-out stars. Figure pipe 2 to 3 crabs 

with lips 2 and e pg. 104). Let dry. 

Generously sce cake, heavier around base 

where candles will go. Smooth message area 

pat and swirl remaining area for à rough 

textured look 

Wall toothpick. mark Mermaid Pattern Figure 

pipe tail with tip 2B (see pg. 104) 

* On doll pick, pipe tip 364 upright shells and 

tip 13 star top. Push into tail. Pipe tp 127 

ruttie fins. Cover tail with rows nf ip 101s 

ruffles. 

Print tip 2 message on roch Pipe а hand of 

timed piping gel around base with tip 28. Add 

white icing highlights will tip 2. Swart and 

blend icing and piping gel with Decorating Comb. 

Attach tlower to hair wiih a dot of icing. 

Position sea creatures randomly on rock and 

in water. Push in candies. Servas 12 
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ALL HEART y | 
* 9 in. Heart Pans, р. 189 PY 
* Tips 3, 16. 129, 224, 225, ( | 
352, р. 134-137 | 
* Pink. Golden Yellow, Leat / 
Green icing Colors, p. 124 
* Darling Dolls Candie Set, p. 145 i 
* Meringue Powder, p. 125 
* Buttercream, Royal Icings, p. 93 
+ Using royal icing make 60 lip 224 and 40 each 
fips 129 and 225 drop flowers with tip 3 dat 
centers. Let dry. 
Ica 2 layer cake sinooth Edge hase with 
tip 16 shell border. With toothpick, 12in. up. 
from base, mark 2 in. intervals. Connect marks 





with ho 16 drop strings. Add another raw ot | 
tp 16 drop strings approximately '/» «л. above, 
alternating connecting paints, j 


Write tip З name Add tip 224 lowers to sides 
and top border Randomly position remaining 
lowers on cake top. Pipe tip 352 leaves. 
Arrange candles. Serves 16 











ma 


ro 


na 


bomb. 





BEARTHDAY PARTY 

* Mini Bears Pan, p. 178 

° Tips 1. 3, 13, 48, p.134-139 

* Pink, Violel, Teal Blue 
icing Colors, p. 124 

* Flower Nail No. 7, p.130 

+ Circus Balloons (6 Bunches needed), p.130 

* Cake Boards, Fanci-Foil Wrap, p. 132-133 

* Bullercream Icing, p. 93. 





* 1'/ in. diameter round sandwich cookie (for 


"саке"), sugar cubes aad tinted sugar (for 
gifts), gift wrap (for hat) 
* loe sides of bears smooth. Outline песаи. 
wilh lp 3. Pipe in eyes, noses. snouts, inside 
Dl ears, turnmies and paws with tip 3 
(smooth with finger dipped in comstarch) 
Cower bears with bp 13 stars. Edge hases 
with bp 13 shell borders. 
For hirthaay tears cake: Attach cookie to f 
nail with dots of icing. Ice tap smooth C 
sides with tip 48. Pipe tip З dor balloons Ad 

























tip 1 balloon strings, side garlands and printed 
message. Pipe bp 3 head borders, Pipe a large 


muunt af icing on tummy of birthday bear w 
lip 3. Lift “cake” onto bear with 3 spa 
Cone һа! vul of paper antt position on cake 

Тог party bears: Print tw 1 names. Ice sugar 
cubes with thinned icing Sprinkle 
sugar. Pipe tip t «trag rintx 
and push in balloans Асл serves T 


MISCHIEVOUS KITTY 

* Kitty Cat Pan, p. 182 

* Mini Ball Pan, p. 183 

, 233, р. 134 

* Pink. Violet, Teal Icing 
Colors, p. 124 

* Bullercream Icing, p. 93 


* For balls of yarn: Position minè ball cakes 






















lip 4 sxle-by-side strings. Overpipe strings wane 
* Dulline kitty with tip 4 strings. Pipe in ayes nose, tongue and inside ol ears wilh 
lip 8 (smooth wath finger dipped in cornstarch) Add tip 4 strings to eyes (faten 


wilh cormstarch]. 


+ Gover with tip 233 pull-out tur. Write ip 2 message. Position cakes together 





Pipe tip 4 stony strand o! yarn Irom kitty 
Sees 16 





sh 


la. Make 


h tinged 
ns Posibon gifts 










arn hall. 





Little ladies will adore 
these precious delights! 








FETCHING 
DALMATION 
* Puppy Dog Pan, p.182 
* Tips 2. 4, 7, 16, 
p. 134-135 
* Black, Golden Yellow 
Icing Colors, p. 124 
* '92 Pattern Book (Doggy Pattern). p. 115 
* Buttercream Icing, p. 93 
* Small gift package 
and background areas or 
th. With toothpick, mark Dogg 
Риого on cake top (t è 
lightly ice area 


with tip 16 
horder. f^ 


TO THE RESCUE 

* Happy Clown Pan, p.178 

e Tips 3, 5, 16, 20, 
p. 134-135 

* Wilton (No-Tasle) Red, 
Brown. Golden Yellow, 
Black icing Colors, p. 124 

* '92 Pattern Book (Numbers Patterns) 
p. 115 

© Buttercream icing, p. 93 

. f harkground a: 


FIRE ENGINE NO. 3 
* Little Fire Truck Pan, p.177 
* Tips 3, 10, 16, 21, 233, 
р. 134-135 
* Wilton Red, Golden Yellow. 
Brown, Leaf Green, Royal Blue 
Icing Colors, p. 124 
* Message Block Letter Pattern Press Set, p.128 
* Bultercream Icing, p. 93 


e in ladder, bumpe: 
finger d 
headsqht and hase hookups with tip 3. then outline 








PARTY BEAR 
* Huggable Bear Pan, p. 178 
* Tips 3, 5, 8,18, 21, 127, 
1270, p. 134-138 
* Royal Blue. Christmas Red, 
Brown”, Golden Yellow 
Icing Colors, p. 124 
+ Buttercream icing, p. 93 
arty hat 
Aute choctéate icing fnr гп, 
sides «month. û 
with tip 5. 


flatter with finge: 
























vals to ayes(flatt 
* Cover aside af ears and paws with tip 18 
spirals. Cover bear with tip 1 Add tip 8 





balî nose (shape with cornstarch) 
Print пали: оп hat with tip 3. Push hat onto 
cake. WAN stiffened butlercream, pipe nities 
оп hat with tip 127. around neck with 

7D. Edge tuffles with tip 5 stings. Trim 

















Add tip 18 pull 
with tip 21 shel 
Serves | 


JOLLY 
* Happy Clown Pas, p. 178 
* Tips 4, 17, 21, p. 134-135 


* Christmas Red, Golden 
Yellow, Leat Green, Black id 
icing Colors, p. 124 

* Buttercream Icing, p. 93 

* Decorative baking trims, candy-coated 
chocolates. 

* Ice face si 






Star buttons. Edge base 
trimmed with tip 5 zigzags. 











atn. Outline hat, facial features 
h tip 4 strings 

uth, tongue and nose with tip 4 
with finger dripped in cornstarch) 
nr hal and collar with tr Pipe 
lip 21 with baking 
les to eyes. 
















— 
* 6 & 10 in. Round Pans, 
р. 171 
* Tips 2, 2A, 3, 12, 13, 18, 
102, р. 134-135, 138 
+ Leal Green, Lemon Yellow, Ë= — 
Royal Blue, Christmas Red 
Icing Colors, p. 124 
+ 792 Pattern Book (Tracks Pattern), p. 115 
* Clown Separator Sat, Circus Balloons, 
Derby Clowns, p. 140 
* Train & Candle Set, p. 145 
* Dowel Rods, p. 166 
* Cake Circles, Fanci-Foil Wrap, p. 132 
= Buttercream Icing, p. 93 
ге 2 layer cakes for pillar construction 
(see p. 106). With toothpick, mark Tracks 














Pattern on 10 in. 10р. Outline with tip 2 
stnngs 
* Edge cake tops with tip 2 and 2A Bold Str 





18 





'ürders (see p. 103). Edge bases with 
jorag borders. 

a Print tip 2 message. Pipe numeral with tip 12 
Trim with tip 3 dots. 

Б: pipe three clowns with lip 12, Trim 

Ih tips 3 and 18 Add Derby Clown heads 

figure piping instructions. 

ion 6 in. on clown SE PGR train 

indles on 10 m. РОА". 
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Making a Rose 


The flower nail (p. 132) ts a itecoratsng tool used to make the most 
popular lower of f. the rose. It 5 also used to make pretty fiers. 
like the viole, apple blossam and daisy Flower nalis come m а vanety 
of sizes. No. 7 and Nu. 9 are the popular choices for small and average 
size blooms. Large Nawers wydd use a 2 or 3-n. tower пай 









The key 10 making any flower oc the nail is to courdinale the turning oi the 
nail with the formation of a petal. Thu stern of me nail is neid bet'awen your 
jeff thumb and forefinger, sD you can tum the flat naihead surtace at Ue 
same Yenc you're piging a flower with your night mand. Using the tower 
пай takns practice, bul the beautiful results are well worth the effort! 


Note: Left-handed decorators should use the nail opposite ot above 
instructions 





f 


Make The Rose Base 

e Use tip 10 or 12. Hold the bag perpendicular at a 90" angle to nal with 
Nip slightly above center of пайһаай. 

e Squenze with а heavy pressure, keeping bottom of bp i cing unti 
you've made a full, mund hase, 

* Ease pressure as you raise tip up and away from mailhead, narroming 
base to à dome head. The base is мегу emportant for successful 

rose making, De sure that it is secure to пай and can support all the 
ребиз. Practio: unti ynu tel comfortable with the technique 





tst Row of 3 Putals 

© Mold tag at 45° angle with enc of bag pointed over your shoulder Touch 
wide and of tip 104 10 midpoint of bud base. Turn пай coumterclockwise 
and move hip up aed back down to midpoint of bud basu forming first petal 
pf rose, 

© Start sightly behind end ot 1st petal and squeeze out 2na petal same as 
West 


e Start slightly behind end of 2nd petal and acd а 3rd petal, ending this 
petal wrapping starting point of sl petal Now you have a fuf тои! 
made on а пай t use just as you would а rosebud made пп a flat surtaot 





si 


‘Sed Row ot 7 Petals 
e Touch wide end ot tip 104 below center of petal in 2123 ow, again 
angling narrow end of tip put a little more. Squeeze and turn nar 
counterclockwise and move tip up and down feeming Ist petal. Repeat 
Tor a total of 7 petals, 

e Slip waxed paper and completed rose off nail. Attach another square ot 
waxed paper amd start agam. Have several squares ot waxed paper cur 
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Make ай towers on the nail with royal or stiffened buttercream «ing (see 
р 93-94), and the tips specified for each Tower. Air бгу Rowers mada in 
royal jong, and treeze duttercream flowers (buttercream roves can also be 
placed directly on «ced cake} until firm at least 2 hours. Then, when yox re. 
ready to decorate, remove the frozen flowers. a few at a tima, and postion 
‘then on the cake. (Snow White Buttercream Tong flowers can be avr 
ned) 


For vach flower you mabe, altach a 2-10. square of waxed paper to the nail- 
head with a dot of ing. Maks a flower: ce move waxed paper and Tower 
logether. For more about rose maong, order the Wilton Celebrates The 


Rose 


m 
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The Center But 

© Use tp 104 Hold bag at a 45° angle 10 nail with wide end of tip just 
below top ot dome, and narrow end pointed in slightly. Back ot bag 
should be posted over your shoulder 

е Now you must do thene things simultancous'y .. squeeze, pull tip up and 
‘out away from top nt dome stretching icing into a ribbon band, as you turn 
‘the nai counterclockwise 

= Relax pressure a5 you being band of icing down around dome, aver. 
lapping the point at whch you started 


lÍ 
и f ilc 


2nd Row ol 5 Petals 

е Touch wide end of tip 104 slightly below center of a petal in 15! row, 
angie narrow end of tip out slightly more than you did tor tst row of 
petals Squoeze and tvm nail counterclockwise, moving tip up, then down 
ї form Ist patal in second row 

Start slightly behind trus last petal and make а 2nd patal. Repeat thes 
procedure for a total of 5 petals, ending last petal overtapping the 1st 
petal's starting port 


ahead of time so ycu can continue rose mahing without stopping. HINT: 
An easy way to place a buttercream icing rose directly on your саке is 10 
side преп scissors under base of rose and gently lift flower off waxed 
paper square and flower пай. Position flower on cake by sowly closing 
sossors and pushing base of flower with stem end of lower nail, 
Praclice & watch your talent grow! 


‘Two-Tone Roses 

Create a deamanc effect by making 
center petals of your ross contrast 
the outer petals. You'll need 10 pipe 
base, center bud and 151 row ot p 
with one color. Than in your col 
shade. acd maining petals, 


> 
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Flowers 
Flat Surface Flowers: 


| I WW DULL 


NE asy Б aking hii Decorating hint 
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Rosebuds, Half Roses & Sweet Peas 


These are flowers you can make попе on a cake, or any other 
Hat surface. To make ай these, use tip 104 and royal or stiffened 
buttercream wing. Attach a sheet of wed paper to ine back 

ота cookie sheet win dots of icing or uye Wilton Practice Board. 





Make your practice Mowers іо nanzontal rows and when yov ve 
{Nod the entire stent, fost? Ine waxed paper with 2 spatula to 
готом 1 аму start again. 


When you're decorating a cake mith lots of flat-sarface flowers. 






Sheet method. Air dry flowers made with Roy: 
ream. Freeze Sowers mace її botfercni unti hard 
hours). Remove buftercrsam flowers with your Spit- 
uli, a few af a fim as you decorate, so they str finm. Nom 
When you make flowers trcctly on a cake. use buttercream, 
not roys icing. 












A. Rosebud 
© Make base petat. Holit bag at 345° angle so that the end of bag points yver 
your night shoulder, finger tips groping hag (аспе you Touch wide end of 
tip 104 to surface, paint narrow end to the right. Squeeze, move огиз 
Vein ; hesitate so king tans ouf, then move back as you stop pressure 
* Make overlapping center petal. Hold tag m same position as above with 
wide end of tip touching inside 
pointing skghth up above base petal. Squeeze as icing catches inside edge 
Of base petal and rolis into imterfecking center bud, Slop pressure, tusch 
large end back to surtace 204 pull tip away 
© Мака sepals and calyx directly un cake with hp 3 and innad icing. Hold 
bag at a 45° angie to base of bud with end of bag pointing towards yo 
Toach bip to bud, Squeeze and pull tip up and away from flower, relaxing 
pressure as you cate calyx fa a point. Add tree tip 3 sepals, 


B. Най Rose 

* Make a rosebud without sapats and calyx. To make left petal, Hold bag 

in a 45° angle so the end of bag points to the nght, fewer Des gripping the 
bag should tace you. Touch wide end of bp 104 to bottom left side of bui 
Squesze, move it up, around to the rig and down, relaxing pressure 

* To make night petal. Hold bag « opposite postion as for lelt petal Touch 
wide end of tip to bottom поті side of bud basa. Squeeze, move up, around 
to the left and down to center of bud base Stop pressure, pull tip away 

* Make sepals and cahpass wilh tip 3 and thinned kang. Follow same pro- 
cedure аз for step 3 of rosebud, starting at bottom center of half rose 

















C. Sweet Pea 

* Make center petal. Hold hag at a 157 angle to surface so that track emd at 
bag points towards you. Touch алое end of the bp t0 surtace with narrow 

end of tip straght up Squeere, raise Up slsghily and iwl icing rod into center 

petal, Stop pressure, lower np, pull sway. 

* Make side petals. Touch wide end af tp $û Danom lett edge of center rolled 

petal, point narrow end up and out t0 the let. Squeeze, MT tip ságetly, stop 

pressure. wer tip, pull away. Repeat procedure tor nght petal, starting al 

bottom edge of center petal. 

* Add calyx to fewer base with эр 3 anc thinned xng. Hold bag at 45* angie 

to surface so that end of bag points towards you. Insert Dp into flower Dasa 

3nd hold i place as you squeeze to build up pressure zs you draw lip down, 

narrowing calyx lo a point 


D. To Attach Flowers & Leaves To Wire Stems. 
* For Bowers: Оп waxed paper square. use royal kang, pipe а dat base 
with tip 4. Make L/B-in. hook on one ent of 4-in. florist wire and insert hook 
nto hase With slighty mosstened decotator s brash, Smooth and taper 
scing on the wire. Push other end of wire into à prece of styrofoam to dry 
tuse. Remove waxed paper and attach Howes wilh dots ot king, For 
Leaves: Pipe to 3 royal ung dat on а weesd paper square and immediately. 
push in hooked end of wire, Use tip 352 and royal icing to pipe a leaf 
directly om top of were; Again. push into styrofoam tu dry. Then remove 
waxed paper square. Entwine stems Together. Note. Lise ony royal icing für 
attaching flowers to stems. 
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For best results, use royal icing to pipe these 
impressive bicoms. To curve petals, dry on 
commend or concawed tlowers formers. 
(estructons will indicate the number of flowers 
needed, so make extras to alow for breakage. 


Daisy 
Use royal icing and tip 103. Dot center of пай with 
icing as quide for flower center. Hold bag ara 45 
angie with tip almost paraliel to nail зсіз. wide 
end of tip painting to nail center, narrow end 
pointing out. Now. starting М апу point near out- 
er edge of пай. squeeze and move tip wards 
cemer iing Cot. Stop pressure, pull tip away 
Repeat procedure for à total at twelve or more 
tals. 


petals. 

* Add tip 4 yellow flower center and press tà 
шил. For pollen-like effect, campen your finger 
press in edible glitter, then flatten canter 


ык... ЗЕ 


Chrysanthemum 

* Hold bag at 90° angle to nail and pipe tip 6 
mound of scing on nail center. Use tip 79 and very 
stiff royal icing for short petai effect. Hold bag at 
a 45” angle to outer base edge of mound, with 
half-moon opening of tip 79 pointing up. Squenze 
row of Vin, long cupped base petais using 
pull-out star technique. 

* Add second row of shorter petals atop and in 
between those m first row. Repeat procedure 
making each additional row of petats shorter 

than the previous row. When entire mound is 
covered, add a few stand up petals to top and Dp 
1 center dote. 








Bachelor Sutton. 

* Uke the chrysanthemum, start with атр 7 dot 
base. Pipe а cluster of short pull out dots in Ine 
center wan tip 1, With tip 14, cover the rest of the 
mound with рий out stars. 





Daffodil And Jonquil 

* Use tip 104 for daffocit бе tip 103 tor jonquil 
Hold bag at a 45" angle to пай, with large end of 
tip Youching nail, narrow end pointed out anc 
almost parallel fo пай surface, Squeeze and as 
you tum nail, move tip oat about \4-in. and back 
10 center of nail to form petal, Repeal procedure 
for tive more petals. Dip fingers in cornstarch 
and pinch ends of petsis to form points. Pipe 
row-upon-row of tip 2 string сї and top 
with tip 1 zigzag for center 


© Use tip 102 and same procedure as for daffocil 
10 make ых 3/4-in. long petats. Add tip 1 сой cen- 
ter and tip 1 zigzag 


Appie Blossom 
* Use tip 101 or 1015 and hold bag at 2 45" angle 


10 flower nat with wide end of tip 1ouchong nd 
center, marrow end pointes out 1/8-in. away from 
nai surface 

© Squeeze bag and turn nail as you move tip 
108. oul from лай center and back, relaxing 
pressure as you return 10 starting point. 

* Repeat procedure 10 make four mare petals 
Add five tip 1 dots for center. 





Forget-Me Nots 

* Very smit to the apple blossom. Use tip 10? 
and move tip ow! just 3/&-in. from center, curve 
around and return, Jetting the turn of the nail form 


petals. Dot center with np 1. Use large flower пай 
No 7 and pipe several at once! 





* Use tip 595 and same procedure as for apple 
blossom to make three 3/4 in ung petals and 
two Vein. base petals. Add two tip 1 center dots 


і 


* Fit two decorating bags with tip 104. Н one 
with yellow icing, the other with violet. Hold bag 
with yellow icing at 3 45” angle to nail center 
squeeze and move lip out t0 edge of nail. Turn 
nat as you squeeze, relax pressure as you return 
10 nail center. Repeat to form second yellow 
petal. Use same procedure to add two shorter 
yellow petals stop the first two. 

* Now with bag of valet icing, Squeeze out 

з hase petal that equals the widlb of the yellow 
petals, using 3 back and torth hand motion for 
a ruffed effect 

© Use a Gecorator’s brush to add wins of violet 
icing color ater flower has air dried. Add tip 1 
string loop center 


* Use tip 103 and hold bag at а 45° angie. Touch 
пай with wide end of tip with narrow end just 





‘Slightly above nai surface Begin 3t center ot nail 
and press out first petal, turning nail a5 you move. 
tp out inward edge of nail, and return t0 center of 
nail as you stop squeezing. Repeat 4 more times 
Pull сей! tiny stamens with bp 1 





* Hold wide end of ap 103 down, narrow end. 
pointed out at 45° angle. Starting in center, pipe 
Cut a large, rounded, ruffed petal Jigglt hand as 
you Move up and out to edge of nal and Gown 
agam into a point Make four petals around пай 

+ Pipe в second row of smaller, cupped petits 
inside fest row, starting first petal between 

Deed petats 

* Pipe tip 6 dot center and tip 14 pub out star 
stamens. 

* For half poppy: With wide end of tip 103 
touching center of nal, small end ported out 


жа 45° angie, square out a тие semeciecie, 
Üverpipe wm another ruffle petal 





Lily Nail Flowers 

The Willon Lily Nad Set jets you make natural- 
looking flowers with beh like shapes and cupped 
turned-up petals. Different liy nail sizes relate 10 
the size o! flowers you can make. The larger the 
mail. the larger the towers. Always use royal ion 
tor flowers made on the Sly пай since softer icing 
will not hold their deepiy-cupped shapes. To 
malke arry fiower on the Hy nail, place an alumi- 
mum fod square in bottom ай of nail, Press in 
top halt 16 form а toil cup. Remove the top half. 
Lightly spray fuil with vegetable od spray. This 
makes R easier to remove from fail affer icing has 
dried and reduces breakage. Pipe a flower on thi: 
loil cup and ft ош flower and toll 0 dry. 


Petunia 

* Prepare 1 5/8-п. lily nal Then with wide enit 
Of tip 102 held Gown, narrow end up, start pong 
Kang deep inside nail. 


* Mowe up to outer edge as you turn nail, jiggling 
hand slightly all the wtule to torm ruttied petal 
edge, zen до back to starting point 

* Pipe 5 separate petals in all. Add tip 14 grown 
star center. Push «artifical stamens 





© Use 114 in Му пай. With tip 66, pipe three 
¥ in. long petals, puling only to top of nat 
Between these petals, add three more 








Edge hase! 
intervals ar 
дгар scal 
strings tror 
pipe bows. 

bows. Outi 
shells and 


Triple She 





Wah tip 1! 
Delow firs 
shells int 
contrast 
center ol 





‘upright s 
procedur 
shells wil 


Pearl Be 
In the nie 
with pea: 









orders & More 


Stripe Border (p. 11) 


Id т 


Жик heavy pressure, pepe à hand cf icing 
ound top at cake with tip 2A. Hoki bag at a 45* 
angie and tuck tip 2 uncer bands. Wilh light 
Pressure, bring lip up and aver at а slight 
Gagonal angle. Add 2 more strings in contrast 
38g Colors. Перезт procedure а! 1 ia. intervals. 


Upright Elongated Tigrags (р. 16) 
jse tip 21 and hold. 


w ata 45° angie to 
side ot cake. Move 
bag in an up and down 
motion, allowing Тай ta 
extend after the 3rd 
Zigzag. Be sure to keep 
width of 2gzags even 


Fan Border (р. 42) 
o 
ec 


Edge base with tip 18 line. Mark 2 7/2 in. ade 
intervals around base. Fill in intervals with tip 18 
aigzag scallops. Using royal ang. pipe tip 2 
strings from cake side to base. With buttercream 
pipe bows with tip 2 Pipe tip 1 lis abot 
bows. Outline 59240 scallops with fip 13. Tam 
shells and strings with bp 2 1015, 


Triple Shell Border (p.72) 


i^ 











With tip 18, pipe row of curved shells. Directly 
below first row, pipe another row 01 curving 
shells ın the opposite direcbon, With a 
contrasting color, pape а row of basic shells in 
center of curved pairs with tip 16. 


Overlapping 
Shell Border (p.79) 
* Using tip 19, stunt bag 
— and pipe an upright 


^ ^ 4 shell on cake S08 


Overlapping tail of 
Upright shell, pipe a basic shell at base. Repeat 
procedure around base. With tip 3, outline basic 

shells with beading, it desired 


Pearl Beading 

In the idea $action several cakes were dripping: 
with pearls and the effects . spectacular. To 
work with pearl beading, we suggest that the 
complete length (5 yds.) be used. Cul strand 
amer wrapping around cake tn insure that strand 
won't he too short. For safety, it is advisable to 
only decorale with tong strands of pearl beading, 
Remave pearls before cutting. 


и  —— a rv rn H Ww 





Drop 
Strings | —* tip 3210 
таке а тою of side-Dy 
sde upright shells Ad 


T ЕС сае — with 
overlapping drop strings 
with tip 4 lolkiving 


WWE —— — below 


Overlapping Drop Strings 

With toothpick, dot mark specified intervais an 
Sides of your саке. Touch tip 3 to a mark, 

atow your string to skip the next mark and attach 
to the following one. Return to the mark That was 
skipped and drop string tn connect the next mark 
Be sure to keep depth of strings even 


Pine Comes (p. 40) 


* Wrap Waxed paper around Tree Former. Fold апо 
tape under base. ice a 2 in. area 0n end of cone. 

* Ре tip 97 upright petal at end of cone (im 

Ske 2 tower nail). 

* Add 2 more upright “center bud" petals. over 
lapping as you go Pipe row of 5, then row 016 
petals helow bud, turning hand our to open pelas. 
© Finish with row af 6. then row of 7 petals. turned 
fat until petals lie fat. 


* When dry, remove pine cone trom former 
Cattalls (p. 33): 








+ Break pieces of unccoked spaghetti into cessed 
lengths. Fil decorating bag, fitted with tip 6, with 








green royal ining. Insert а piece ot spaghetb inte 
open end ol tip. then as you squeeze bag. pull 
Spaghetti nut of tip coating "stem" with icing 
Push end into cram block to dry. 

+ Wen dry, 11 stem halfway mta bag fitted 
with tip 10 and tilled with brown icing. Let dry. 
Tnm tops of cattails with tip 2 pull-uul strings. 
Cage Bars (p. 28): 

Using tip 8, follow instructions for coating and 
drying spaghetti. 














Pull-out Grass, 
Fur or Hair 
| Use tip 233 or 234 and 

medium icing consis 

tency. Hold bay at 2 90° 

angle. As you squeeze. 
out icing, pull tip up and away from surtace. 
When icing strand is tang enough {about 72 in |. 
stop pressure and pull lp away 


Lace, Ribbons, Talle, Flower Р! & Fabric 
Leaves are casy lo work with and book quite stun- 
fing, Here are a few hints to remember Myton 
lace will nol absorb grease so it is the best choice 
Be sure to use waterproal, satiny ribbon for the 
same reasan. Before attaching real trims, let icing 
Crust a bil. thea anchor a place with dots 01 icing. 











Lattice 

атое з piped from. 
the center ot the 
design, outward. Use 
thinned icing and a tip 
2 or 3; hold bay 31 à 
45° angie at the top of 
design wath tip slightly 
abave cake. Squeeze шл а diagonal line to the 
right, all rhe way to the edge of your design, On 
both sides of the first line, fill m more fines, 
evenly spaced and going in the same direction, 
Return to starting point «n center and pipe 
diagonal Imes to left 





Lettering with 
Decorative Build-up 
Using the small round 
tip indicated in cake 
instructions. un the. 

M Gown strokes of desired 
letters, hesitate an 
instant as yov pipe, gang а short back and forth 
movement. 





Sotas 

This cornelie-like 
lacework is à Philippine 
technique. Randomly 
рее to 2 curls, V s amd 
C's sn rat they touch. 


Tinted Coconut or Sugar 

Piace shredded coconut or sugar in а рзд; 
awen bag. Add a lew raps ot paste icing 
color (diluted sbghtly with waler) or use liquid 
icing color. Shake Dag until color is eventy 
distributed 


Victorian Gazebo, p. 37 





For Gazebo: Using Gazebo Patterns, outline wall 
and roof panels with tip 3. Cover latticework lines 
with tip 2 strings. For stabüm, averpipe labor 
lines once more. Since panels are extremely 
fragile, you may want to make extras. Allow 
panels to dry completely. Cut base aut of 
cardboard, cover Fanci-Foil Wrap and ice smooth. 
When dry, use tip 3 10 attach seams of wall panels 
together around hase. Trim scams ana hase with 
"ip З beads. Edge doorways and windows wh tip 
349 leal garlands. Trim with bp 1 dot berries. 
Attach roof panels following same procedure 
[don't attach to walls). Fur support, when putting 
roof together, place а round craft block piece 
under the peak where the Si raot peces make а 
point. 
*For trees: On prepared tree formers, (see p. 130) 
“paint” surface with themed royal icing. Let dry 
Cover wilh lip 15 satas. When dry, remove tres 
from torner very carefully 
* Carolers: Paint dresses with thinned royal. With 
Tip 1. pipe puted sleeves, cigrag fur, patterns, 
hats and mutts, Trim with bp 1 pull-out string 
leaves and dot beres. On men. add tip 1 ear 
mutis, tip 1016 scarves, tip 4 top hats. Cut song 
books out of paper, toid and ald titles Atach wan 
icing or glue. 








Figure Piping 


Clowns (p. 11): 








Using medium consistency buttercream ала 

tip. 2А, hold bag at a 90^ angle and squeeze out a 
fine 01 icing for budy. Gently push tip. 12 into 
body and pull out arms and legs. Pipe ball hands 
and shoes with tip 12. Trim suit with tip 102 

las and lip 3 dots. Push In Derby Clown head 
add Circus Balloons, 


Water Slide Kids (p. 14) 












wah royal icing, outline Inner Tube Pattern (one 
for each kid) using tip 12. Dry a taw (Ihe ones 
that go on water slide) on Convexed flower 
formers, When dry, pape kits directly on inner 
tubes. 
For sitting ads: With medium consistancy ong 
hold tip 12 at a 907 angle and with heavy 
pressure, squeeze aut icing until body builds up 
1o desired height Use tip 7 to pipe ball heads. 
pull out arms and legs. For tying down Kids Use 
lip 12 and а 45? angle. Squeeze nut a bat of 
icing tor bodies. Add heads, arms and legs with 
tip 7, On дй kids: Outline suits with tip 3, then 
pipe in (smooth with finger dipped «n corr 
starch). Add facial features. dol toes and finger 
and suit trims with tip 1. Pipe hair tip 2 
striny 


‘Stork (p. 66) 


43 


Using tip 7 and medium consistency buttet 
cream, squeeze aut ball head (flatten with finger 
dipped in cornstarch). With tip 7, build up body 
then pipe icing with shell-motion rows (work 
from bottom, up) Add tip 4 hat. beak and dot 
eye 
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Mermaid asd Grabs (p. 6) 


Mark Mermaid Pattern on side of cake as а gude 
to size. Using tip 2B and madium consistancy 
buttercream, halt bag at а 90* and build up "hip 
an For tail. move tip downward at а 45 

angle. With а steady, even pressure, pipe in 
area. Decrease pressure to taper end of tail 
Pipe tip 127 natfie-motion fin. Working trom the 
bottom. up. cover tail with rows of tip 1015 


for crabs: Using royal icing, outline back legs 
with lo 2 оп waxed paper. Pape ug 5 ball bodies 
wrer lags (fatten with hger dipped in com- 
starch). Tuck tip 2 under body and pull out front 
legs. Add tip 2 dot eyes. Let dry 


ا 


Use tip З Hold bag at э 90" angle to cak 
with heavy pressure, begin squeenog 
carrot. Lift tip stightly so icing tans out, Will 
steady even pressure, pull bag along cake top 
When carrol is desired length, relax pressure 
and bring end to a point. Shape with fingers 
dipped in cornstarch 





Carrots (p. 22) 







Ghost p. 56) 


gr 








With tip 3. pipe a ball shape tor head and pul 
ош a body, tapering off the end as you gradually 
a ise pressure. Tuck tip into body and pull 
oat arms. Add tip 3 dot uyes. 

















































< Candy Mens Christmas Mix. Light Cocoa, 
p 118 

Tips 1.2.3. 13.329.p 134-138 

=Kally Green, Christmas Red, Golden Yellow, 
Black, Orange Icing Colors, p. 124 

ingue Powder, p. 125 

yal Icing, p 93 


* To prevent candy from slipping, dot back with 
icing, then place an waxed paper surface 

Festive Faces: Outline and pipe in (flatten with 
finger dipped in cornstaren) taces with fip 3. 

Pipe tg З hats. Add tip 1 faci! features. 

Outline callars with tip 1. For hair. use tip 3 
strings, emotion or ags. And tip 13 rosette 
pompon to Santa's cap. 

+ Ornaments. Tip 2 zigzags or printing 

+ Snowflakes- Sling and dot designs done witht 
fip! 

= Wreaths and ротата: Tip 349 leaves, 
trimmed with Lip 1 dots. 

«Candy canes: Tip 3 outline (fatter down 
sightly with comstarch}. Add hip 1 strings for 
stripes. 

Stocking: Pipe with tip 3 [shape with finger 
dipped in cornstarch). Add lip 2 210229) fur. 

< Troes: Т 3 гістар. trimmed with lip 1 dats 
and tip 13 stars. 

• Candles: Tip 3 outlines, np 2 flames. tip 349 
leaves and tip 2 dot bermas 

= Gingerbread Boy. Figure pipe with tip 3. Add fe 

1 без 



























Lures (p. 27) 


Kerrey ` 








With medium consestency dunarercan ший 
squeeze out oval bores. Add outline hooks. 
lines. string and col deladis wel tip 2 








r 








Color Flow 


Color Flow Technique 
= Таре pattern and waxed pape 
work Su he back of a с 5 
at work surface.) For cursed бео эгайнэй&, 

































{Full Strength tor Outtining 
Ya cup w con 
1% sugar 















In an electric mixer 
blend ай ingredients on | 
minutes. If using band mixer, ш 
Color Flow icing “crusts” quickly, 20 keep it 
d with a damp cloth while using. Š 
sired song color. In order to f 
area, this recipe must be thinned à 
teaspoon of water per '/« cup of icing (just a 
few drops at a bme as you near prop 
consistency ) Color Flow ss ready tar tilling in 
Quthaes when а small am d 
the mixture Y 
disappear. Use grease: 
to stir slowly 



























Note: yr How designs take 3 lang lo 
dry, $0 plan to do your Color Flow piece at 
least 2-3 days in advar 














Cookie Recipes 








[Grandma's Gingerbread Recipe 


5 to 5 '/» cups all-purpose flour 
1 tsp. baking soda 

1 tsp. salt 

ginger 

ps. cinnamon 

nutmeg 













1 7 cups urisulphüred molasses 
2 eggs, besten 





Preneat ov 





Thorough! 


Мей $n 















Roll-Out Cookies 











p butter 
ир sugar 
1 large egg 














egg and vanilla, Add baki 
one cup at a time, modng afte 
ugh wilh be very Stith: blend 

by hand. Do not chill dough. Not 
L be tinted with Icing 











For chocolate cookie: 














in pultem auti 





y icing for tilling 
tied за recipe. Don't 
urhnes; instead, cut 
bay. В 















cing Bow up to the Оши 
Work quickly: filling in de: 
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jutside edges in 3 
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Herc ream icing 


stace, For curve 
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gar с 
To pipe with piping gel: 

mall ar 
ry fast) U 


ge! mo detwred arva. 
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very small opening т end 
gin filling in along The 
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top to hottom 


you're filli un a large area. have two half full. 
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All About Tier Cakes 


There are many methods of constructing tiered cakes. 
Hara are some of the most popular 


To Prepare Cake For Assembly 
Place bata iar ora sturdy base рй oe 3 or more thicknesses of 
corrugated cardboard. For heavy cakes, use masonite or plyacod 
Base can be covared with Fanci-fod Wrap «nd Irimened with 

Tui N-Ruffle or use the Wilton Ruffe Boards™ Each ier in your 
cake must be on a cake ciple or board сы! to ft. Smear a tew 
strokes of icing on boards fo Sacre cake. Fill amd vor layers 
betore assem. 


To Dowel Rad Cakes For Pillar & Stacked Constrection 
Center a cake crcl: or gite one size smaller than the next tier 
ог base tier and press it gently into icing to imprint an outline. 
Remove cache, Measure one dowel rod at the cake s kywest point 
within thes circle. Using this dowti rod fur measure. cul dowti 
rods (10 fif this tier) the same sine using pruning shears. if the 
next ber és 10-0. of less. push seven yain dowe rods into calor. 
wt to base within circle guide. Generally the larger and mort 
Tusmeroas the upper tiers, the mon dowels needed. Vary large 
cakes nood vzin, duel in base tier 


Stacked Construction 

‘Ths method is aften combined with pillar construction. Dowel rod 
bottom ter, Center 3 corrugated cake circa. one size smaller than 
We Wer to bt added, on мур of the base ber Pasiboa the following 
tar. Rapaat procedure for each additionx ter. To keep stacked 
ters stable. sharpen one end of а dowel rod and push throwgh all 
bers and cardboard circles to base of bottom tier To decorate, 
start at 0p and work comm 


Pillar Construction. 

Dowel tod tiers. Optional: Snap pegs into separator plates to 
prevent slipping (never substitute pegs für dowel rods) Postion 
separator putas on supporting hars, making sure that pillar 
projections on each ter мий line up with pillars beiow. Mark center 
backs of cakes, Decorate cakes. А! voro, align pillar 
projections and assemble cakes oo pilars. 


Fast & Easy Push-in Leg Construction 

Dowel год are not needed because legs attached 10 Separator 
plates push night rough the Bers down 10 the plate idw 

ter Cakes оп cake orvles To mark where legs will go, simply 
center separator plate for tier above [projections dawn} and 
gently press onto the tier Lift plate off. Regest thes peucedune for 
cach tier (иж top). Position upper tars on taparator plates 
Decorate cakes. 

To assemble: insert legs into cake at marks. Push straight down 
until legs touch cake board. Add plate with cake to legs. Be sure 
plates are sacuraly tastened to legs. Continue adcing tiers in this 
wary unii cake assembled 


Pillar & Slached Canstruchon 


Dowel reds cut to ht 





















































Cate circle same sar as case ber 
Cake dıde 240. smaller 





© Before pacing separator plate or cake circle atop another tier, sprinkle 
"gantectioners sugar or coconut flakes to prevent plate or circte from sticking. 
ung xing crusta bit before positioning plate on cake will aso prevent 











hing 

* You will have less crumbs when icing, it cakes are baked a day in advance. 
* When filling ox torting barge layers, use less han you usbally would Your dam 
"Ml icing shocto aisa be far enough from edge sn filing doesn't form а bubble. 

* The cake iver tip (789) is an invaluable ümesaver in icing weeding liers 

* The 16-in, bevel pan takes 1 cake mixes. So your beveled sides babe prop- 
ty, рй batter out trom center to ade берл! 10 the sides. 

* When transporting tiers, place cakes on damp towels or carpet foam and 
Grive carefully 


| Wedding Cake Data 


‘One cake mix yields 4 to 6 cups of batter. Pans are esoally filed 4 10 % full, 
Sin, deep pans shaute be filled only %4 full, Batter amounts on thes Chart are tor 
fans two-thirds full of batter. Icing amounts are very generat and wil vary with 
Consistency, thickness applied and figs used. These amounts allow for top aed 
base borders and а side ratfled horder. For шере cakes. ahwars check tor done- 
mess after they have baked für one hour 


The charts to the right show how o cut popstar shaped wedding tiers into pieces 
3pproxomutety 1-im. x 2-in. by two layers hugh (about 4 n |. Even lf you preter a 
larger serve size. the order of cutting is still the same 


Number of servings are intended as a guide only. 
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Some of the plates of the fall Tier Stand will not sit level when not on the 
stand. Pack мор crumpled toil, tissue or towels ahen transporting. Ta decorate, 
‘set ales on pan or dow! The column cap гї of the Tall Tier Stand айтаса 
under the top Ser cake, Therefore. this cake must be patitioned after assert) 
the Tall Tier Stand. Place top ter 00 а cake circle slightly larger than Ove cake 10 
make positioning easier. Add base borders atrer assembling the top er. 

* To koep balance, cut cakes on the Тай Tier Stand trom top ter down 


© To dide tiers, use the Cake Dividing Set The Wheel Chart сайра # eaty To 
mak 2-m intervals on 6 to 18-in. diam. cakes. The triangle marker gives 
precise spacing for stringwark and garlands. The raised fines on separator 
plates can also be followed for casy dividing, 

e Vihen using Spied Рааго and stacked construction. double cake boards ог 
use separator plates between layers to prevent the weight of ers from causing 
the pillars to pierce through cake 


Wedding Cake Cutting Guide 


The test дер in cutting n» o төзе Yt tap er, an dien beg n The cutting waf, 
те 2nd Se Мтне Ird. 4th мї û 0n The tog тее 5 ase aed for The 
Эг anereersar y so à n not уе wen Me senang amount. 

Canine pudes Lor opes e shown Gan Be found in ofi Wine put catre 
Toe Зіма зм tetow show how X cuf popula’ staged we000 Ders mio peas. 
sppeonrmatety + тю x Zoe by bo шум high label 4- |, Eves d you огей а 
large! serving sw. the prier ич) is Hl пут kom 
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Candy Making 


Wilton Candy Met 
take (he ç rk out of making candy af 
home. They melt easily, ту! to the ideaa) 

consistency for mo and dippi 












creamy, nen favor. For a change of taste. 
can һе flavored with Wilton Сак 


lavors. See 





Candy Melts Are So Easy To Use 

For melting. molding and dipping directions, sim- 
ply refer to the hack of the Candy Metts package 
Remember that constant sting is very emportant 
to insure even heating, when using thu double 
boiler method. Here's a no-mess way of melting © 
merosu. Fill un aut disposable decoramg bug 
half fuf of Candy Melts. Microwave 1 minute at half 
power, knead candy. Repeat at 30-secone intervals: 
until candy i completely moten. Then cut Pre tip 
‘and squeeze malted coating out into candy molds. 





To Flavor, Tu creamy, nich taste can be entannet 
try adding approximately Va teaspoon Wilton 

ob based Candy Haor (p. 118} to 1 Ib, of то! 
Candy Mots. Never use alcohol basen Mavanings, 
гу will саша согур 10 harte: 








Te Color: Add Wilton Candy Colors (р. 119110 
melos Candy Metts a тїї at а tima. Mix thor 
coghly beture ackiing more color. Colors tend 0 
Фр as they re mood. Paste! colored candies are 
most appetoing, xo keep thes o mind when tinting. 


3 





To Mold Multi-Color Candy 
—Paintieg” Method: Use 3 docoralrx s brush 
dipped in melted Candy Melts, Paint features or 
detalls desired. Let set. Fill mold. Refrigerate 
êl sal Uamokd “Layering” Method: Pour 
melted coating into dry mods to desired height 
Refrigerate until partially sel. Pour contrasting 
color meted coating 10 desired height. Retrig- 
erate unt paray set. Repeat until desired num- 
bers ol layers are formed. Let candy harden n 
retrgaratix Une Waton Class Candy 
Molds are aslabie in а wondertok variety of 
unique and traditional shapes. Thi generous. 
бе makes parting and layering fon and easy. 
Ses page 121 for our outstanding (ass; Candy 
Molds selection 


™ vand confectionery coating 








To Make Candy Leaves 

On the back of clean, thorgughly dried, grape or 
обе leaves. pu matted Gandy Malts wah u 
ar decorator's hrush. Pull out pointed 
Зо resemble certam nos of 













To Mold Candy Plaques 
a sachon or the enira pan oot of 
and impressive 


Pour телей coating into center Ulf 
gently an courésr to beewk up bubbles arit 


moletely eat. carefully 











mmm 











coating cuenly aver bottom (approximately V 
thick). For control, use 3 decorating bag fitted wm 
tp2or yf a very serail enc ott @sposatir 
bag 

* Place gan in refrigerator for approximately 

5 to 10 meues, [check occasionally, é coating 





becomes too hari it will crack). ттк onto hand 
or sott towel (tap pan gently # necessary) 

© Cooke cutters work great, too. Paor cutter on 
weed paper. pour in candy. nmol when sat per 
instruchons, 


* Foe mesti-colur eflect Paint desinet arca wn à 


decorators brush, Let set. Pour i meted casting 
to SII remaining ата 













10 mai 
* brand c 
Elegantly covers c 
satimy-smooth first 












finely chop 
Heal whipping Cream just 10 
var 


















nd stir unl smooth and 
ure is too thin fo pour, walt 
a few minutes unti То cower, pi 
cake on а wire rack aver a drip рап. Pour 
glaze into center and work towards 
adges. 
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Modeling Candy "Clay" 

* M az. bag of Candy Metts 

* V pup light com syrup. 

* Candy or king Color togtoral| 


Matt candy as directed on package Sor n 
Syrup and mix oriy until tender: 


Shape mixture anta a 6 in. square o! waxed paper 
aed let set at roam temperature until dry 


Wrap well and store at room temperature unti 
needed. Modeling candy handles best if hardened 
overnight 


To use: If you wish to tint candy, audi candy oF 
long color. Knead а small pornon at а time: If it 
ts 100 soft, set aside a£ mom temperature or 
relrigerate bey. Lasts for several weeks in à well 
sales container 


When rolling out candy, sprinkle surface with corn 
starch to çeevent sticking Thickness ct rolied-out 
‘candy should be approximately" in. Hint. Secure. 
pieces together wilh dels cf buttercream icing, if 
necessary 


aig 
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MODELING A ROSE 

Start with the base and mold 3 cone that's approx 
imately 14in. high from a 34-in. diameter tuli of 
modeling candy. Next, make petals. Fanen 3840 
tali of modeling candy ino 1 orde that’s about 
Wri, thick on опе side and about the diameter of 
a dime. Mab: several petals this sae 

© rap first petal around the point of the cone 10 
form a bud. Now press three more petats around 
the base of the Oud 

* Gently pinch edges of petals, Make five more 
petals using shorty larger balls of modeling candy 
Flaten), then thin edge with finger anc cup petals 
Press petals under first ruws 0! petals. Corónue 
adding petats, pacing them in between and sight 
lower Than previous raw. Foc 2 fuller thower. con 
tinue adding petals in this manner 








To Make Flowers 

Use tools and uctions included in ovr Gum 
Paste Flowers Kit tor making daffodil, violet and 
leaves. 


Make 1 cecipe of Modeling Candy with white 

Candy Melts. Tint '/ of recipe yellow. Divide 
remainder into 3rds. One remains while, tint 
rest green and violet wah icing col 






















pS 1 through З (in gum 
«tructon book), except use 
ol grease. Let 











s. For trumpet or cep, roll out 
white modeling canity. Cut out Ir арй wah 
small carnaton c 
















kit) in cornstarch 
Let dry. Artach trempet 
icing. Edge lop with tip 





raya icing zy. 


For Leaves: Roll et green modeling candy 
Cut out leaves with large teat cutter. Dip leaf 
mold rto comstarch, then press candy int 
mold. Remove iest trom mold and allow il to 
dry on flower farmer 








For Violets: Follow 
mstruction bi 





yehow modeling candy 
royal icing 








using rolled fondant instead of modeling candy 
clay. To color fondant, add color a орз ata 
hime t0 hall of fondant and knead in with hands 





Piping Decorations With Candy 
Christmas Trees, p. 38 or Panels p. 301. 
Trace pattern and place on a heavy board or 








piece of glass, cover with waxed paper and tape 
securely 








t bag methad- Fill a parchment or dispos- 
able bag with melted Candy Melts. Cut à very 
matt opening in end of bag (approximately the 
sue of 2 tip 3). It candy thickens, bag b 
reheated in microwave. Far thicker decorations 
uch as panels, pipe candy using а round tip. 
ne edges ot pattern design and let set 5 $0 
10 minutes. Flow in candy (to smooth surface. 
kim are ji end of hag immediately) and tet 
Allow piece to set completely 1010 15 

































For tree: Use 3 cut bag or tip 2. You'll need 1 
full tree and 2 hall tree pieces tor each 3-0 tree. 
When set, attach 3 half in center of WA tree with 
melted candy. Let set 10 to 15, Set tree upright 
and attach remaning half to opposite side 
following same procedure. Since th 
delicate, you may wanl to make e 
w panels. Use tip 4 to outline and 
low in panels. Panel should be appraxitmaátely 
1/8 in, thick, so allow 15 10 20 minutes for candy 
to ‘You'll need 5 large panels and Б тай 
sections tar each ter, 18 Side sections [6 on 
gach tier) are usad. Panels positioned on sides 
of tiers. 
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Fun times for kids 
are times spent 
with clowns! 





THE WILTON SCHOOL 


OF CAKE DECORATING 
AND CONFECTIONARY ART 


110 





т lecorate fram the 
Dewey McKinley Waton hes the Willow 
ool, hu sands pt students have 
learned the fundamentals of decorating the Wilton 


1929 























т Method of Cake Decorating stresses 
beginning math а thorough 
andament are 





has a Certificate of A Ir 

Binos State 5 

instruction, supervision 
uctorsidecoralurs 


1 the Uit Schoe 







Mice 


warsago To 
supplemented by courses in foreign 
sh, chocolate artistry, gum paste 

к ıd mare. The 

ses me atte 











catering 
umrnasy of Coe 








MASTER CONSE 2 weeks, 70 hours. Focuses an 
cake decorating. Designad tor 


тр she amer. baker. calerer chet 











TUITION; $550 
INTRODUCTION TO GUM PASTE COURSE - 12 


dunng the Master Cours 
the art of making hove 
quets and mote 









TUITION: $125 


ADVANCED GUN PASTE/FOREIGN METHODS 
COURSE ~ 2 weeks, BD 


urs. Designed tor the 
lecoralor. Covers. Nirvana, the 
d ot cake decorating that uses color 






serin 
кл meth. 
aneis, South Atncan 
ch use dekcate royal i 
id tondant 









d Australian Methods, 
and are done on 
flowers and 
ied. 






0 
ved cakes. gum pi 








nstruci 
T 





TUITION: $550 
LAMBETH CONTINENTAL COURSE - 1 


Te ttricate overpiping at borde: 
rolled fondant-covered cakes. Ai 

ombinabon of 

ting expenence 














piped 
5 required 


TUITION: $300 
PULLED SUGAR COURSE 
during Master Course. Learn hc 
sugar to Ike. make # 
moer 
TUITION. $150 
CHOCOLATE ARTISTRY WITH ELAINE GONZALEZ 


3aftermoons 
to use pulled 
rs. candy dishes. 
















candies from 
desciouss truffles are taught 


TUITION: $300 
CAKES FOR CATERING — А 5 day. 40-hour course 


nts lea 0 ice and decorate cakes to 
ge or smal groups The class covers 

1 other tiered cakes, sheet cakes. large 
inchuding small 
wes. Laan to design theme party 
akes and Jet special tips quick and ¢ but 
cular designs: Decor iener requiret 


TUITION. $300 























—— DOCU, Ina, 
300). Course enrollment ss limited 
For more information, or 10 enroll, wile 
гу. Wilton School n 
nd Canlectionery Art. h St, 
7. Dr call 708-953-7 100 tor troe 
You may charge your 
rd 


suburb of C 



























* Lesson 
-Tim W 
~ Decora 
+ Cardo 
+ Howe | 

























LESSON т 

Discover the easy way to pipe buttercream icing 
‘ars, zigzag borders and more! Leam how fo 
prepare and color icing for your decorating bag. 
Фе correct angle to use, anc how 10 control the 
pressure for expert results. Make a “Happy 
Birthday” cake 


Lesson 1 includes: 

+ Notebook Easel and Lesson Pages 

* Decorating Tips 4. 16 and 18 

* Quick-Change Plastic Coupler 

* Two Jars of Paste icing Color 

* Shaped "Happy Birthday” Cake Pan. 

* 12" Featmerweigm Decorating Bag 

* Pattern 5) and Ргасбсе Board 

* Cardboard Cake Crcie 

* Cake Decorating Easy As 1-2-3 Book 





Pipe daisies and chrysanthemums using a ower 
nail. Weave basketweave stnpes. Create symmet- 
ical cake designs, pipe rope borders and more. 
Use your new cake turntable to decorate a 

round cake 


Lesson 4 includes: 


= Lesson Pages = Jar of Paste king Color 
+ Trim 'N Turn Cake Stand < Willan Cake Marker 

+ Decorating Tips 48 and 81 = 6 Patter Sheets 

+ Cardboard Cake Circe 

+ Flower Nails 7 and 9 


youa тисен tried cake decorating befor, the Wilton Home Study Course will shnw you how to 
te beautiful cakes for every occasion. Ezsy-to-follow 5 lesson course includes the specialty tools 
eed plus the step-by-step instructions, illustrations anc photographs That make it easy! 


LESSON 2 

Make royal icing drop flowers, star Sowers and 
kaas Molt з sugar basket. Create a dooming 
basket cake. Learn how 10 acheve special effects 
with color and floral sprays plus how 10 print or 
write pesonalined messages! 


Lesson 2 includes: 

* Lesenn Pages 

+ Rower Pasie! Sugar МОЮ 

* Large Stainless Steet Angles Spatula 
* Decorating Tips 3, 20, 67 and 131 

* 2 Jars of Paste king Color 

+ Menngue Powder (4 az. canister) 

* Pack of SO Parchment Paper Triangles 
+ Cardboard Cake Orde 

+ 6 Pattem Sheets 





LESSON 5 

‘Shape a magnificent icing rose! Pipe stnngwork 
and create 2 mini-lered cake using the pans and 
separator set we'll send. After this lesson you'll 
quality tor your Wiñon Certficate of Completion! 


Lesson 5 includes: 


* Lesson Pages 
* Round Mini Tier Kil (indudes 3 cake pans, 
separator plates and columns) 


* Decorating Tips 2, 12. 87 and 2 
* Cardboard Cake Circe 
* 4 Pattern Sheets 





CAKE 





WILTON 


HOME STUDY 


COURSE IN 


DECORATING 


E — | 


#nro in the Witton Home Study Course in Cake 
Decorating now. The cast is ому $17 99 plus $3 00 
postage and handing per lesson Sev details oo page 128. 





LESSON 3 

Learn the proper techniques tor making shells, 
rossbuds, sweet peas ruffles, bows and more! 
Learn to make bouquets on а heart-shaped cae 
ideal Sor anniversaries, birthdays, Valentine's Day. 
woddings, showers. 


Lesson 3 incledes- 

+ Lesson Pages 

+ Two 9° Heart-Shaped Aluminum Pans 
+ Decorating Tips 22, 103 and 104 

* 12" Featherweight Decorating Bag 

+ Quick Change Plasie Coupler 

+ Cardboard Саке Circle. 
* Jar of Paste icing Color. 
= 4 Pathan Sheets 






We show you huw. Even if you dont know 3 0100 
oratio bag tín 2 couler, by the end of thet Course, 
you'll be а pro. 

Lean creative techniques on which ури wal con 
stanthy rêy Piping. drap flowers. halls. 00066, 
chrysanthemoms and magnificent roses. The iir 
and options are endless. You will quickly mmalize, ith 

confidence, that "you car! do it. 


m 


HOW TO VIDEOS 


l 


WT 









Learn howto torte, how to icta cake smooth, hr 
to mabe shells, drop flowers. kin 
Learn how To decorate 2 cakes ап 
cuptake, using figure piping and drop No 

inchados 

go 11 30 minute VHSwiten, Lesson Plan Gunde 
F Round Pao Sel, 3 metal decorating bps, large 
angled spatula 2 jars uf icing color, 3 disposable 
decorati bags, JO parthenent shots. 7 cake 
circus, Clow Reade cata tops 





fure por 
















Lesson 3 
Learn how to make the rose and other icing 
flowers, how to make bows, and how to 
position flower sprays.an cakes. Learn huw 
To decorate? heart-shaped cakes with 
Terre ani Пом 
freeones: 

Lesson И 30 matute VHS video, L 














metal decorating tips, #7 Bowe 
sing color, acontainer at mere 
2cakecircks, a decorating c 
Certtticateof Completion, 





HOW TO 


è 





MAKE WEDDING CAKES 
le 


valuable lessons ort haw to 







Ja occasons Hints 
ng and serving are also included 


-Y-128 $19.99 each 


HOW TO MAKE ICING FLOWERS 

Add blooming beauty to all cakes Learn 
how to r Mies. videl: 
panses, daisies, poinsellias anc morer 
Five lovely cake desagrrs incorporate allt 
bezulilul Bomers included in this video 
VHS. 901-Y-119 $19.99 each 


CAKE DECORATING-EASY AS 1,2,3! 
he Waton School, 
Saa how to 
sl а cake perfectly, make 

5 ders, flowers, leaves апа more. 
VHS. 901-Y-115 $19.99 each 


CANDY MAKING — EASY 1, 2, 3! 

Have tun leaming how to eas truffle! 
candy novelties, dipped fruil, molded and 
filed candy. Melling candy In the 
nicrowave included 


VHS. 901-Y-125 $19.99 each 


VIDEO HOME STUDY COURSE 


IT'S CONVENIENT see actual decoruting 
techniques damonstrated righi in 
home. Learn step by ste 
these wonderful ic 

ourself. ten prac 
fice board right in 
T with the bascs and build up to а 







































ease of learning 4 with 
tus great new video 


IT'S A TREAT. івагп trom our 
Now you can gather all the sect 
experienced cake Gecuraturs. Soe and hear 
he hints and tips that make decpeating 
y You'll be ed at haw Much you 
can earn and aocomplish with this Winton 
Video Home Study Cake Decorating 

Course 


ports 













ENROLL IN THE WILTON VIDEO HOME 
STUDY COURSE NOW. 

The cost is only $29.99 plus $3.00 
shipping and handling per lesson. and 
videos and all the pass and fools are yo 
lo keep. Don delay. Return the card on 
page 128 with your first payment to Waton 
and we send you Lesson 1. I you are nut 
completely satisfied. you cin relai the 
materials within 30 days for a full refund or 
credit 
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VOLU 
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CAKE DECORATING-EASY AS 1-2-3 


PUBLICATIONS 





302-Y-1702 $1.99 each 


USES OF DECORATING TIPS 





Y-137S $5.99 each 





DISCOVER THE FUN 
OF CAKE DECORATING 





' 3 A Darren IM EAN 
304 Y 206 $12.99 saca 


THE WILTON WAY OF CAKE 
DECORATING 


VOLUME Ü 
BEGIN WITH THE BASICS! 





304-Y -100 $29.99 each 


VOLUME TWO. 
ADVANCED TECHNIQUES 








' VOLUME THREE 
JSING DECORATING TIPS 





ENGLISH VERSION 
)04-Y-348 $29.99 





/ VOLUME THREE 
SPANISH VERSION 











04-Y-1248. $24.99 each 








NEW! f 
DECORA 
Agree 
prote 





NEW! A TREASURY OF 
WILTON WEDDING CAKES 



















< — ree 170134 
ake NEW! f 

nes porcelain pli 

96 color page 199 
905-1-105 $6.99 each AE 
LETS M 


WEDDING CAKES- 
A WILTON ALBUM j^ И 





908-Y-100 $6.99 each 


CELEBRATE! 
WEDDING CAKES BY WILTON 





916-Y-847 $12.99 each full 
Í 00243 
DRAMATIC TIER CAKES | souo 
ч Won guido l Nee 








902-Y-1725 $5.99 vach 


WILTON CELEBRATES THE ROSE 





NEW! 1992 YEARBOOK OF CAKE 
DECORATING 


A great idea and tesz 


PUBLICATIONS 











Over 
addition 


aker ûı 





decorating in: 
h дет 
color pages 8 a x 10 ain 


1701-Ү-920 $5.99 each 
mew? 1992 PA TTERN 800K 





dupl 
, 1902 Yearbook. Many in 





408-1320 $4.99 each 
LET'S MAKE CANDY 


A step by-slep guide fo car 





THE COMPLETE WILTON 
BOOK OF CANDY 


902-Y-1943. $10.39 each 
! HOLIDAY 


| 902-Y-2100 $1.99 each 











902-Y-1225 $8 E each 


CELEBRATE WITH PARTY SPEC- 
TACULARS FROM ATO 





- 
l 
I 





* Y 936 $ns " cach 


сп EBRA TE! VI 





916-¥-618 $11.99 each 








CANDY MOLDS 







4 
"4 




















NEW! CLOWNS 


1 
2114-Y-92824 $1.99 each 
2. ZPC. 
CREATE A FACE SET 

$m 5 de 
2114-¥-37535 $3.49 set 
3. DINOSAURS 


2114 Y-98888 $1.99 each 
3. NEW! TEDDY BEARS 


ys per Sheet 





8 molds, 8 designs 
2114-¥-92826 $1.99 each 
5. BEARS 


2114-Y-94055 $1.99 exch 


6. ALUMINUM 
PANOA MOLD 





si 9З each 


518 Y-489 
7. NEW! MUSICAL NOTES 
3 moles, Û sage 
2114--92832. $1.99 wach 
8. TEODY BEARS & 
GUMBALL MACHINES 


8 molds 2 designs 
2114-Y-04232 $1.99 each 


9. NEW! BALLERINA 
LOLLIPOPS 


8 molds, 4 designs 
2114-Y-92834. $1.99 each 
10. LOLLIPOPS ! 

р 5 designs 
2114-Y-90882 $1.99 each 
11. LOLLIPOPS fi 


2114 Y 90881 $1.99 each 
12. NEW! FLOWERS 
2114 Y92830 $1.99 each 
13. ROSES N BUDS 


n sheet: 2 designe 





2114-Y-91101. $1.99 each 
14. ROSES 

2114-Y-91511 $1.99 wach 
15. BABY SHOWER 


2114-Y-92816 $1.99 each 





17. ACCORDIAN RUFFLES 
10 mods: 1 design on sheet 
2114-Y-81013. $1.99 each 
18. NEW! NEW BABY 
ARRIVAL 


8 makis, 7 designs 
2114-Ү-92522 $1.99 each 


19. BON BONS 

12 melds. 1 design on shee 
2114-Y-91072. $1.99 each 
20. LARGE BON BONS 

B makis, 1 design on shert. 
2114-Ү-92656 $1.99 each 
21. NEW! BRIDAL TREATS 
8 molds: 5 designs. 


2114 Ү-42820 $1.90 wach 
22. WEDDING SHOWER. 
3 


г heidal showers 











s. 120 
inctuding 2 kqipcos 
2114-Y-91104. $1.99 cach 
23. ROUNDS 
8 maids: 2 designs on sheet 


2114-Y-90406 $1.99 each 
24, FANCY CHOCOLATES I 


olds; 2 designs 


2114-Y-01260 $1.99 each 
25. LEAVES 


10 moles 2 designs on sheal 
2114-Ү-90629 $1.99 sach 
26. SPORTS 

Baseball, b 
basketball d 
on sheet 
2114-Y-1102 $1.49 each 
27. GRADUATION 


п 11 molds per shast. 


4 designs 


2114-Y-92818. $1.99 aach 


28. NEW! GARFIELD 
HALLOWEEN 
voids 


tooth 


prs - È molds 









à 7 desigus 
7114-Ү-92828 $1.99 each 
29. GARFIELD 

7 mods: 6 designs 
2114-Y-90100 $1.99 each 
39. NEW! THE SIMPSONS 
8 molds: 8 designs 
2114-Ү:01910 $1.99 васп 











31. BATMAN 
7 molds: 6 desire 


2114-Y-90105. $1.99 each 
Mac run n 


32. TEENAGE MUTANT 





Abo 
2114-4] 
2. CHR 
8 tes 
2114- 
3. CHR 
10 то 
sheet 

21182 
4. NER 
ош 
ë molds 
2114-19 
5. зма 
ë то 


2114-14 


5. 2-96 
5LASSII 
$ 
Toys. @ 


211417 














7. 2% 
CLASSI 


Trees. W 





8. CHR 
14 mad 
2114-14 


9. HEA 
15 osm 
2114-4 


10. NH 
LOLLIPI 
8 molds 
211434 
11. H8 
11 то 
2114-14 
12. най 
B moles 
2114-1 





steel: 44 
2114-64 
14. 3-0 
412 n] 
2114-1 


15. Ed 
с pui 








3x2m 
1404-Y4 


16. NER 
LOLLIPS 
A molis 


amers 





me Y 1374 $1.99 each 















































































š 2. CHRISTMAS ! a: 
Ж lestie molds, 7 designs x 
> 2114-Y 94136 $1.99 each = 
3. CHRISTMAS It 
D molds, 9 juylul designs per 
het 
| 2114-Y-94152 $1.99 each "OS 
4. NEW! CHRIST 
= аи 17. EASTER RABBITS 
B makis. 8 designs - p 
2114-Y-97536 $1.99 each 
b 5. SNOWFLAKES 18. EASTER TREATS 
Amolds, 2 designs un sheet 8 designs. 8 molds 
2114-1-90001 $1 99 each 2174-1-91000 $1.99 each 
j в. 2-РС. CHRISTMAS 19. 2-РС. EASTER 
SLASSICS SET WANE SET 
7 4224 $2.99 set 2144-¥-3131 $2.99 set 
7. 2-PC. CHRISTMAS 20. EGG CLASSIC 
: CLASSICS И SET Yo in, Mg, 12 
inm Ё holiday 108005 2q14-Y-90998 $1.99 each 
P 2114-Y-1225 $2.99 set 21. PLAYFUL BUNNIES 
8 designs. 8 maids 
— — 2114-Y-90999. $1.09 each 
E 2114-Y-91099. $1.99 each z THANKSGIVING 
0. HEARTS 3 radband 
йс molds on sheet (иглу loll 
2114-Y-90214 $1.99 each 
= 10. NEW! 1 LOVE YOU 
1 LOLLIPOP 
B molas: 8 design: ^ 
2114-Y-91911 $1.09 each PEYT $1.99 each 
24. 2-PC. HALLOWEEN 
1 Tue Зв ase VAMETY SET, ay 
7 2114-ү-91030 $1.99 each 2 sheets of mods, 11 designe. 
12. HEARTS It 2114-Ү-1031 $2.99 set 
В mokis; 2 designs on sheet 
2114-¥-90645 $1.99 each 25, угат. к 
P 43. BIT '0 IRISH molt * 
10 51. Pat y тюк on may- 91056. $1.99 each 
heat. 4 designs 
X 2114 Y91105 $1.99 each 26. PUMPKIN 
D 14. 2-0 BUNNY 2114-Y-90740 $1.99 each 
4 12 in, ign. 
: 2114-¥-1390 $1.99 each — 
15. EGG MOLD SET 2114-Y-92912 $1.99 cach 
2 pc рі mokis. Includes 
one each, SX Ain. 4 1/2 xin, 28. SCRIPT WORDS 
c. 2x 2in fest, Wishes, Congratulations. 
1494-Y-1040 $3.99 set 2114-¥-92014 $1.99 each 
| 16, NEW! EASTER 29. SCRIPT WORDS I! 
LOLLIPOP Happy. Birthday Anniversary 
4 — ИР 21141-92915 $1.99 each 
P 21147-81912 $1.99 each 30. 2-PC. ALPHABET SET 
b. 1 





214 P m $3.49 = 
























1. CANDY MELTS ™* 





ca varie Candy 
дубо Kosher $2.50 each 





White 1911-Y-498 
Light Cocos (All natural, cocoa flavor) 1911-Y-544 
Dark Cocoa (АН natural. cocoa flavor} 1911-Y-158 
Pink 1911-Y-447 

Yellow 1911-Y-463 

Green 1911-Y-404 

Christmas Mix (Red. Green) 

(Avaitable 9/4-12/15) 1911-Y-1624 

Pastel Mix (Pink, Lavender, Blue) 

(Available 12/1-5/31] 1911-Y-1637 

Orange (Available 7/16-10;31) 1911-Ү-1631 

Red (Available 9/4-1/31) 1911-Y-499 


2. CANDY COLORS KIT 





1913-Y-1299 $3.99 kit 
3. 4-PC. CANDY FLAVOR SET 





1913-Y-1029 $3.99 set 
4 cun WAFER AND FONDANT MIX 


th canities ar icing cake 


тө Y-M27 $3.99 each | 





5. CANDY FILLINGS 08 endy 10 use 
Caramel 16 ог 1911 ¥-1400 $4.49 each 
Coconut 16 oz 1911-¥-1028 $4.49 each 
Nougat 10 oz. 1911-Y-1488 $4 49 each 
&. CANDY CENTER MIX 

Creme Center Mix 1911--1901 $2.49 each 
Chocolate Flavored 1911-Y-1903 $2.49 each 
Cherry 1911-Y-1905 $2.49 each 


7 EASY- POUR FUNNEL 


1904-Y-552 $3.99 each 
8 CANDY n ad 











1904 Y-1168 $15 39 each, 
9. 2-PC. SN POTE — 


1904 Y 800 $2 99 each 
10 2 PC. DIPPING 37 


Jks, 9 in. tong 


1904 Y-825 $ 99 each 
" FANCY CANDY WRAPPERS 


1 ай a professional tinish tr 





1912 ¥.2290 $3.49 pack 
12. CANDY CUPS 









ied paper i 1 
White in sim 

Gold Foll 415-Y-396 — $1.49 pack 

White 1912 Y-1243 $1.19 pack 


White - 1'/s in. diameter 1912-Y-1245 $1.29 pack 
= LOLLIPOP BAGS 


ilipops and other candies 3 x 4 ii 





1912 2347 $2.68 pack 
14. LOLLIPOP STICKS 


d to candy mokis 





ks per 
1912-Ү. Y-1006 $1.69 68 pack 











ditte 
2104 

















š 
- 








pack 
pack 
pack 








1. COOKIE PRESS 


Sprit: cookie 





0000-Y-231 $38.99 set 
2. SPRITZ COOKE deg SET 






disks in ck 


2104-Y-2303 ш. 99 set 
3. 5-PC. ROSETTE SET 


Create light and 
shapes 


delicate rosemes in the 


0000-Y-1744 $7.79 set 
4. ROLL ALONG COOKIE CUTTER ser 


IB intarchanpeabe holiday desig 


difterent designs 





2104-Y-2404 $6.99 set 


5. LANGUES DE CHAT PAN/MOLD 
Greate thes tradino x ў 

time, in thes high 
or eclairs 


dying 





0000-Ү-2315 $6.99 each 
6. MADELAINE моо 


comp! 


pokie-torming discs and 8 decora 














0000 Y- 1289 $8 99 each 
7. SEA SHELL MOLD 





with йг 
0000-Y- 318 $a 19 each 


Make beautiful tex cakes ot 


cream 


8. MINI — NE 





9 SMALL wisi ice CREAM —— 





tainles 
OM on 





steel Smaller s 
ж quart of ice 





000. ү-632 $10.69 each 


19. ке Donde it 

& steal, Average 5i. 
scoops rom one quart of ce 
for cookie dough, mashed pc 








0000-Y-630 $11.19 each 





ream 






. COOLING GRIDS 
te ча {һе ema < won t fall throug 
Chrome-pla e 
10 x 16 in. 2305-Y-128 $4.99 each 
14 '5 x20in. — 2305-Y-129 $7.99 each 


COOKIE 
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COOKIE CUTTERS 


Be sure to order tha children s 
book, Adventures in Cookician 
900-Y-1990 $1.49 each 











































far CANISTE 
10 рг 
e storage 
# EN 509-Y-98 
[rs 224 
bed 
„ча pn 
< 
‘ 1. 
230414 
Exciting New and Favorite 
Cookie Cutter Shapes! 
Ай Wi ome C 
are made 
won't cut # 
хли e 
recipe is ncladed an the label 
1. 4-PC. NESTING 
TEDDY BEARS SET 
Open nesting cutters, 1 3a lû 
B'in tall; 1 Ya 104 "c wida. 
2304-Y-1520 $2.99 set 
+ 
4in fo make 
м5 anu ро mar are 
азуу for Ciran to hold 
ало ear. 
2. NEW! 4-PC. BABY 
THINGS SET 
2304-Y-1522 $2.99 set 
3. NEW! 4-РС. RACE/ 
SPORTS CAR SET 
2304-Y-112 $2.99 set 
а. 4-PC. CIRCUS TRAIN SET 
2304-Y-1513 $2.99 set 
5. 4-PC. COMICAL 
CLOWNS SET E 
2304-Y-1516 $2.99 set ion Wa 
6. 4-PC. PUPPY PALS SET 10. 44 
2304-Y-1505. $2.99 sel Big d 
7. 4-PC. JUNGLE 2304 
CRITTERS SET bru 
2304-Y-1510 $2.99 set T 
8, 5-РС. SPORTS SET 
2304-2101 $2.99 set Wei 
9. 4-PC. CUTE KITTENS SET t 
2304-Y-1509 $2.99 set "v. 
10. 4-PC. CUDDLY TEDDY pA 
BEARS SET m 
2304-Y-1504 $2.99 set fe 
11. 4-PC. SEA FRIENDS SET n 
2304-Ү-1508 $2.99 set 13. & 
12. 4-РС. FUN FOODS SET ae 
2304-Y-1515 $2.99 sel 23043 
13. 4-PC. PLAYFUL e 
DRAGONS SET P 
7304-Y-1507 $2.99 set 
14. 4-PC. DINOSAURS SET ma 
2304-Y-1990 $2.99 set Ens 
15. 4-PC. SCHOOL 
DAYS SET 


2304-Y-1514 $2.99 set 


16. 4-PC. BASEBALL 
STAR SET 
2304-Y-1511 $2.99 set 


17. 4-PC. PLAYING 
CARUS SET 
2304-Y-1512 $2.99 set 


18. 4-PC, MONSTERS! SET 
2304-Y-1503 $2.99 set 


19. 5-РС. FARMYARD 
FRIENDS SET 
2204-Y-432 $2.99 set 











ite 





W SET 


SET 


S SET 


por 


5 SET 


FSET 


ү SET 


1. 10-PC. ZANY Z00 
CANISTER SET 

10 plastic animal-shaped cutter: 
г жг; cookie recipe a 
509.Y-9550 $3.99 set 

2. 26-PC. CHILDREN'S ATOZ 
COSTED SET 
FUN п 
tional 26-ріес $ 
orage container. Recipe on label 


2304. Y-91 $5.99 set 
3. 13-PC. NUMBERS CANISTER mr 


Addition, subtraction, multiplication з 









sith 











e 








2304. Y-82 $5.99 set 1 ` 
4. 26-РС. ALPHABET SET vor ` a 


— set, 2 X 1 each b/s E — 
2304-Y-1521 $1.99 set “a - ir 

5, 4-PC. TEENAGE MUTANT — h 

NINJA TURTLES * SET * — d =” 
Raphael. Michelangelo, Leceaedn, Donatete P à wees 


* Y-1506 $2 99 * 


н" EN s. 5 
6. 4-PC. SUPER MARIO 4 
BROTHERS ` SET“ 
2304-Y 1502 = 99 set 


ме 
198) Nero ct Antica I — 
7, 4-PC. GARFIELD" SET“ i ` 51 


Troctie-rraking (n; Garhelc anc Odie 








8 4-PC. BATMAN" m 


But 3508 2 99 set 


~ 





PC. LOONEY TUNES SET" 
Bugs Bunny, Porky Pig, Sy 
2304 Y-404 $2.93 sel 

$46 Ware VW b дамоў 
10. 4-PC. SESAME STREET SET" 

Big Bird, Cookie Munster, Ernie, Bart. 

2304-Y-129 $2.99 set 











11. 5-РС. SIMPSONS FAMILY SET — — 
2304-1517 $2.99 set 





12. NEW! 8-РС, "GOING PLACES" \ 
SESAME STREET CANISTER SET* gt 
2304-7118 $s 99 set - — ` 





м ` 
2304-Y-388 $2 99 sel . — — 


14. 5-PC. NESTING STAR SET 

From 1 8 to 4 "je im n 12. 
2304-Y-111. $2.99 set 

15. 6-PC. NESTING HEART SET 

1а ein 

2304-Y-115 $2.99 set 

16. GPC. NESTING ROUND SET 

V jrtodin 

2304-Y-113 $2.99 set 

17. NEW! 5-PC. CRINKLE CUTTERS SET 


es and hors d'oeuvres as 








13 14. 15. b = 16. 


121 








































1. NEW! 4-РС. NESTING GINGERBREAD BOY SET 


ted Recipe and decorating 










instruc 1 алоб Yain tall, 1 ^is t0 4 Vein. wide 
2304-Ү-1530 $2.99 set US 
2. NEW! 4-PC. NESTING TEDDY BEAR SET сй 


Bear join in the hoiday incid 





wcbont. cutten 

6з in tall; 1 liquidi 
2394-Y-1532 $2.99 set and 
д 2104 


3. NEW! 4-РС. NESTING CHRISTMAS TREE SET 

Festive fun: easy tn decorate. Recipe and decorating 

instrucbons. 2 5/310 6 e tall: 1% 10.4 am wide 

2304-Y-1531 $2.99 set 

4. 4-PC. GINGERBREAD FAMILY SET 

Set includes two 5 Vz X 4 in. adults and two 

2 X 1 Re m ch 1 

2304-Y-121 $2.99 set 

5. S-PC. HOLIDAY SHAPES 

Santa, angel, tres. bay and gir! 

2304-Y-105 $2.99 sat 

6. 10-PC. CHRISTMAS CANISTER SET 
ha 


apes. 2/5103 '/ т Reusable 














26 in. high. 








509-¥-1225 $3.99 set 


7. 4-PC. CHRISTMAS SET 
Favorite holiday shapes. Ange Santa, Wreath, Trae 
4'4tobin 


2304-Ү-995 $2.99 set 
8. 4-PC. CHRISTMAS TREATS SET 


Fun-loving Yuletide favorites. Cottage, holly, rendeer. 
snowman 4105 1210 
2394-Ү-1290 $2.99 set 


9. NEW! MINI GINGERBREAD HOUSE KIT 

Create a vilage of litte houses for holiday tables and 
tne Christmas tre lady fun. Kit includes 
patterns, disposal and instruction booklet 


7104-Y-1528. $3.99 til 


10. NO-BAKE GINGERBREAD HOUSE KIT 

Looks like real gingerbread' semble and decorate 
rs provided in kit, Or cover with raal graham 

be used as a pattern tor an edible 

dy апо all necessary tools are 




























11, NEW! GINGERBREAD HOUSE KIT 

А ntet cottage where holiday memories 
terns, З plastic gingerbread people 
sable bags, tips and instruction booklet 
2104-¥-1525 $7.49 kit 


12. SANTA SLEIGH AND REINDEER COOKIE KIT 
M's the jolly old man nimsett Create quite a unique 





























этме ornament 
cutters mak or stand up Santas and reing 
— Î complete with 4 plastic cutters, disposable bags, tips 





and сату to follow instruction book 
2104-Y-1500 $7.99 kit 











13. CHRISTMAS COOKIE TREE KIT 2 126 
What fun hofintay idea for the whole tamily Ios. stack 2304 
iim cookie stars. Kit includes 10 prastic star 
s In graduated sizes, pius instruction book 11. 4 
2105-Y-3424 $5.99 kit Ш. я 
14. SANTA'S STABLE KIT — 
A magical Christmas fantasy tor the entire fami 23 





Recreate the reindeer s North Pole headquarte 
holiday table top. Kit includes pattems, sturdy p 
cutters. iquid colors, disposable bags, tips, am 





ona 














'asy-to-folioer instruc! 
2104-Y-2949 $7.99 kit 
15. NEW! 4-PC. GARFIELD CHRISTMAS SET 
ad fun in his holiday finery. Reope 
1 3 a in. tall; 2 1/4 10 4 in wide 
$2.99 sel 


378 илеше leatre Зума въ 


















e 
= 


TTT 


p 





1. HAUNTED HOUSE KIT 
Construct a mansion to 
pte д fur. Kit 







Wauid colors 
and cookie 


2104-Y-1031 s 49 each 


2, 4-PC. HALLOWEEN 
COOKIE CUTTER SET 
Four haunting, 
Ghost and t 
witch. 5 





9 
pumpkin amd 
rip on labes 





2304 Y-994. $2.99 set 


3. 10-PC. HALLOWEEN 
CANISTER SET 


acters in а handy 





Recipe on lahel 
2304-Ү-1031 $3.99 set 


4. 4-PC. JACK-O-LANTERN 
CUTTER SET 
This sv jack о lanier ngon through tour 





2304-Ү-90 $2.99 set 


5. NEW! TI-PC. | LOVE YOU 

COOKIE CANISTER SET 

mers in а reusable container 
3 tall; 2 910.4 im wie 

2304- Y- 1105 $4.99 set 


б. 6-PC. NESTING HEARTS SET 
апе collecuan of 6 d 
asing hearts. 1 \/eto4 nin 
Recipe on label 

2304-Y-115 $2.99 set 

7. NEW! 5-PC. EASTER 
FAVORITES SET 
0 the tam 











2304- Y- 1519 $2. 99 


8. 4-PC. SWEETHEART 
poe CUTTER SET 
c —* 





2304- Y- 1214 ge EMG 


9. NEW! 10-PC_ EASTER 

CANISTER SET 

10 Easter and spring shapes al ready for 
xj Recpe cn label 

in. tall, 2 ia to 4 in. wide 

-1106 $4.99 set 


10. NEW! 4-PC. 

HEART TO HEART SET 

say "Iove you 

tall, 3 3n tu 4 їп. wide 
1518 $2.99 set 

1 4-РС. HAPPY EASTER SET 

n't most popular quartet 

lamb, chick ant egg 

3 Vain. Recipe an Babel 





















10. 
п. 
` 
` 
= м 
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1. 10-C 
1 oz jars ol 
Roya Blue 


a rich, creat melon. Ma 
Dur extersiv ello 


d want $01-Y-5668 


m = 1 2. B-ICING 






wit nat change your 
— — you tu acheve the cok 





2 OF fare 
Lemon Yel 
DAFFODIL 12908 GOLDER ORANGE тк CHRIS TMA: Brora 3 
YELLOW" YELLOW YELLOW 01--57 


з. IN 
(SOFT РА 


| colors. ad 
Green, Cor 
ROSE PETAL CREAMY | 5115 
PINK PEACH 4. WHITE 
Just «te |! 
hiner d 
wedding 
603-71. 





WORY 











ба на 
GREEN 




































up to 10 
7 а> рез anc fl 
ICING COLORS CONCENTRATED LIQUID CONCENTRATED LIQUID | | AIR BRUSH ud 
10. doz. 20 oz. 13 02. | | Boz. henry 
— - ل‎ — Strawberry 
Потоа! Yelow 610-Y-175 1.99 NA WA * Raspberry 
Lemon Yellow 610-Y-108 1.49 NA 609-Ү-12 3.80 E 
Golden Yellow 510-Y-159 1.49 NA WA 6. REA 
Orange 610-¥-205 1.49 NA B09-Y-11 3.80 ы >: Ж 
жиде. 
Pink 610-Y-255 1.49 WA ace tle 
Christmas Red 610-Ү-302 1.49 МА mov-i 
Red-Red $10-Y-906 1.99 612-16 20.99 
Red (no taste) 510-Y-998 1.99 4 WA 7. CREM 
wory 610-У-208 1.49 4. WA Convento 
“Teal 610-Y-207 1.49 4 WA homamadi 
“Terra Cotta 810-Y-205 1.49 499 NA Weal tor 
610-Y-401 1.49 4.99 WA Yiakis Т 
Copper 610-Ү-450 1.49 4.99 WA norig 
WILTON CONCENTRATED Вип 610-Ү-507 1.69 5.79 612-8 18.99 B. PIPIN 
PASTE ICING COLORS »" — “Rose Petal Piit 610-ү-410 1.49 499 WA 603-Y-118 7.69 Cier gd 
available « 1 nz. and 4 02 "Creamy Peach 610-У-210 1.09 611-Y-21 4.99 WA 603-Y-117 7.69 Use fa 
jars. Specihed colors are st lur 
awailable in 20 a2. jars. Violet 619-Ү-604 1.49 611-79 4,99 WA 603-Y-112 7.98 T04-Y-10f 
Burgundy 610-Y-698 1.99 611-Ү-11 5.79 WA 603-Y-114 7.99 m 9. ив 
Ruya Blue 610-Y-655 1.49 611-Y-10 4.99 612-Y-10 16.99 603-Y-105 7 69 -Y4 440 
— e “Corntiower Blue — 610-Y-710 1.49 611-Y-19 4.99 WA 603-¥-119 7.69 609-Y-3 4.20 Ae 
avaiable in 13 o7. jars Sky Blue 610-Y-700 149  611-1-12 4.99 WA 603-Ү-111 7.69 609-Y-17 3.80 708-Y1 
Convenient ртезо-орва tap — "Wilow Greer 610-Y-855 1.49 611.322 499 MA 603-Y-120 7.69 WA | 
Kelly Green 610-¥-752 149 611-Y-13 499 NA 803-Y-113 6.99 609-Y-7 380 10. BUT 
WILTON CONCENTRATED Lea Greer 610-Y-809 149 611-Ү-14 4.99 612-Y-14 16.99 603-Y-104 6.99 609-73 3.80 a 
rq —— Moss Green 149 611-ү-15 4.99 ША WA МА Ex 
аек orm d 189 5114-17 5.79 512-Y-17 18.99 503-Ү-100 7.99 509-Ү-15 4.40 | 
Anv⸗⸗ press-open сар 
vM 11. CLB 
T z Perfect 
change 
for taki 
1. AIR BRUSH AND HOSE 44 


al effects on your cakes with This superior quality 
ior background 

tad solid brass 

PVC bose dee 








12. AU 
ka 
1-1 
1. cal 
ae 





h holder 
000 $117.99 air brush with hose and holder 













x tor maximum береки 





Professional quality. pist 










2 horsepower provides manienum pressure of 40 lbe. рег square imde any 
Easy to control; опо? switch 11: 
415-Y-4001 $199.99 each я 
3. TWO-BRUSH MANIFOLD ADAPTER or Re 
Allows two air brushes t0 be used with just one compressor T 


415-¥-4100 $59.99 each 





| 10-ICING COLORS KIT | х IGS 
g colors V 

= * Š - n Q 

, 1 А 





1--569 $12.99 uit 
Д SHCING COLORS KIT 


m 
y jan c 

emon Yellow, Leat Севе 

own, Orange, Pink, ang 





$01-Y-5577 $8.99 kit 
3. 4JCING. COLORS ET 











OFT PASTEL ¢ ute 
lors. Petal P uy Рк 
even, Cornficar Blunt 
801-Y-5508. $3.29 kit 
| 4. WHITE-WHITE ICING COLON 
Just stir into icing to mak 1 
xelet OF Margarine Я 





wedding takes. 2 


$03-Y-1236 $2.09 m 
5. CAKE AND PASTRY FRING 


scious and delice 
liling ready 10 











де Irom 








Stock No. Price 


M 
Cherry 709-¥-3 $1.99 
Strawherry 709-Y-1 $1.99 
Raspberry 709-Y-2 $1.99 
ri 


6. READY-TO-USE DECORATOR ICING 





vomemade taste! 16 


710-¥-117 $1.99 each 
7. CREAMY WHITE ICING MIX 


Donvenient mix th 
omemade tay 
ds 2 cups 

тҮ 112 $2.19 each 









m 
4“ 








Clear gel. Car 
Use Ine glazing. wrnini 
704-Y-105 $3.29 each 


9. 6L сена 





ЕБ 83 





ТОВУ ла $1.99 each — 
10. BUTTER FLAVOR 


butler 1 ike 
i и) colar! 
604-Y-2040 $1.79 each 


SENI VANILLA EXTRACT. 





s ББ 8 35 





tor baking, too! 
604-¥-2237 $1.79 each 


12. ALMOND EXTRACT ' 
3 flavor for kang, cook: 





604 Y-2126 $1.79 each 
13. COLOR FLOW mix 


Add water and cpedlectiones $ 
smooth iring for coli f 
сап yields about tan 1 


701-Ү-47 $6.99 each 
14. MERINGUE POWDER MIX 


For Royal king, meringue. boiled icing 
402. CAN 702-Ү-6007 $4 49 each 
8 02. CAN 702-Y-6015 $6.99 each 







т cup bate 
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1. WHITE BAKING CUPS 
Jumbo 50 рет Бох  415-Y-1113 $1.49 each 
Standard 75 per box 415--1115 $1.49 cach 
Mini 100 per box 415-Y-1117 $1.49 each 
2. BALLOONS BAKING CUPS 

Jumbo 40perpkg. 415-У-101 $1.40 wach 
Standard 50 рег дир. 415-Y20 — $1.49 each 
Mini TS рег phy. —415-Y $1.49 each 
3. TEDDY BEARS BAKING CUPS 

Jumbo — 4@perptg. 415-Y-M2 $1.49 each 
Standaré 59 раг pig. 415-Y-202 $1.49 each 
Mini ar pkg. 415 Y302 — $149each 
4. PARTY! PARTY! BAKING CUPS 

^ 41$ Y-03 — $1.49 each 
415-Y-203 $1.49 each 
Mie 75 per pkg. 415-Y-303 51.49 each 
5. CLOWNS BAKING CUPS 
Jumbo 40 per pkg. 415 Y-184 

Standard 5û per piy. 415-Ү-24 $1.49 each 
Mini TS per pty. 415-Y-304 — $1.49 васл 
6. BELLS AND RIBBONS BAKING 
Standar 50 per pig. 415-¥-205 — $1.48 eck 
7. HEARTS BAKING CUPS 

Staadard 50 per pkg. 415-¥-210 — $1.49 each 
B. SANTA CLAUS BAKING CUPS 

Sunéard 50 per pkg. 415-¥-208 51.49 each 
9. CHRISTMAS TREES BAKING CUPS 

Standard  Süpergkg, 41Ү $1.49 each 
10. RED BAKING CUPS (GLASSINE PAPER) 
Standard perpkg. 4157711 — $1.49 each 
11. CANDY AND PARTY CUPS 










































Mie [1 In 
Bea Boe 100 per pkg, 1912-Y-1283 $! 19«ach 
White 117 іп.) 

м. TSperpkg. 1912-Ү-1245 $1_29each 
Red and Green (1/4 in.) 

Mini 36 sa. col, per pkg. 1912-Y-1247 $1.19 each 
12. NUT AND PARTY CUPS 





White (3 
Standa! 
White (1 
Mini 36 рег phg. 415-¥-500 $1.43 each 
13. FOIL BAKING AND PARTY CUPS 





415-¥-600 — $1.49 васа 











utin 





Sliver Staedard 












24 24 paper perpkg. 415-Y-2 51.49 ach 

Silver Ba 

3$ eperpky. 415-7 $1.49 each 
s 24 per pkg. 415-Y-2 $1.49 each 
8 $1.49 each 


оп Bon 75 per pkg. 





14. BAKING CUPS 
Multi-colored Pett! Foers 
200 per рох 10000-Ү-1038 $2.69 each 
Heart Mini 100 per bax 0000-¥-1020 $2.69 each 
Holly Standar 





WW perhox 0000-Y-1045 $2.79 each 
Haly Mini 100 per ox 0000-Y-1099 52.69 each 
Holty Pett Fosrs 

200 perex  8000-Y-1036 $2.69 each 

4 15. ROUND PARCHMENT CIRCLES 








events stichin 


жаце 


8 in, 0000-1-1024 $2.79 each 
9 іп. 0000-Y-1075 $3.49 each 
10 іп. 0000-Ү-1026 $4 79 ға 
16. PARCHMENT ROLLS 









0900-1023 $4.69 each 
QUILON PARCHMENT ROLLS (ло! shown) 


0000-1022 $2.99 each 























0006 


^ ná 








#9 each 
#9 each 
48 each 


8S each 
IS each 
8 each 


BB each 
Б each 
E tach 
MW each 


Beach 
Beach 


0 cach 
8 sach 
Beach 
Beach 
Beach 
Beach 
Beach 
Peach 


7 
: 


ach 
ach 


Бе] 


mach 


no 


tach 


Bach 
Bach 
pach 


шс, 
ach 








BAKING TOOLS 
E — —— PINS 


This voit 








ple with пу 
perfect weight far hom a 


1. 1$x3 in 
0000-Ү-567 $29.29 each 

2. 12'izx2in. 

0000-Y-564 $14.89 each 

3. 107212 n. 

0000-Y-560 $12.59 each 

4. MARBLE ROLLINS PIN, CRADLE 


10 in 0000 Y 580 $13.19 sach 
ROLLING PIN COVERS 





5. 20 inches long 0000-Y-194. $1.99 each 
6. 14 Inches long 0800-Y-193 $1.89 each 
7 —— CLOTH. € ROLLING PIN COVER 


vt one 14 © ete f 
0000-1-19 $4.99 each 
8. 3-CUP SIFTER 
* 


0000-Y-736 $17.39 each 
3 —— SPOONS 









0000-Y 363 $4.08 each 
STAINLESS STEEL WHISKS 


T 
pas and crea 
0000. Y-814 $5.39 each 
11. 


008 n $2.49 each 
12. PASTRY — 





10. 








0000 Y- 349 : $s 99 eath 
38. BLENDING/MASHING FORK | 


Back blasad tine a8 





0000-Y-176 $2.09 each 
14. f IN. PAINT AND PAINTING BRUSH 
Ол natural beste 


9900. 1-1190 $2.19 each 
15. FEATHER PASTRY BRUSH 


A ratural tor b 





9000--118 $1.0 each 
16. CAKE TESTER 





0000 1.337 $1.89 
17. DUAL PASTRY WHEEL 


pos ¥-139 $4.49 each 
18. PASTRY CRIMPER 


als and cuts. Great fr 










1205 $3.79 each 
19. MRS. T's TART TAMPER 


0000 Y 837 $4.49 each 











ИШ - 


DECORATIN 


MUH) 


Stainless Steel Spatulas with flexible. 


non-rust blades and durable rosewood handles. 





1. NEW! MAKE ANY MESSAGE 
LETTER PRESS SET 








2104-Y-0010 $7.99 set 


2. ALL-OCCASION SCRIPT 
PATTERN PRESS SET 








2104-Y-2090 $3.99 set 


3. 15-PC. DECORATOR 
PATTERN PRESS SET 


r ‘aady to solo or use in 





2104-Y-2172 $4.99 sot 
4, 9-PC. PATTERN PRESS SET 

fan огай, classic curves make 
2106-Y. 3101 $4 49 se 
5. SCRIPT PATTERN PRESS 
MESSAGE SET 





ks a st р 
2104.Y 2061 $3.49 set 

5. MESSAGE BLOCK LETTER 
PATTERN PRESS SET 


ight words а! your fing 








et 2x6 Nex Yam. куп 
2104-Y-2077 $3.49 set 
7. CAKE DIVIDING SET 

Handy айтап ch irks 2 tervals on f 





409-Y-8259 $1.29 wach 
3. DECORATING TRIANGLE 


adds a different contoured ettect te 


409 Y 990 99ç cach 
10. DECORATOR'S BRUSHES SET 





ч Ч rfi touches Sel 
2104 Y 846 $1.49 set 
STAINLESS STEEL & 
ROSEWOOD SPATULAS 

11. 8 IÑ TAPERED 
409-7-517 $2.69 cach 

12. BIN. SPATULA 
409-Y-6043 $2.69 cach 

13. 77 Ш. SPATULA 
409-Y-T594 $4.59 each 


14. 8 IN. ANGLED SPATULA 
309 Y 738 $2.69 each 


15. 12 IN. ANGLED SPATULA 
409-Y-134 $4.99 each 





1. FER 
Light 
are cag 
MEL 
throug 
Instrudi 
Size 
Bie 
10 is 
12а 
din 
16 in 
18 in 
2. DIS 
за ind 
metr 
Strong 





tror 
2104-Y 
24-Сеш 
лых 
3. PAR 
Make y 
with od 
parchi 
Т21а. 21 
15in. 21 


4. TIP} 


Resh 














6. LAR 
ris 148 


wilh larg 
Ant 


ay 


9. ПРЇ 
Slip ove 
«ing айй 
414-9 
10. МА 
Gets of 


414-Ү-1 
11. me 


з 
418-Ү-1 


12. 08 

















1. FEA THERWEIGHT DECORA TING BAGS 
уел 












чөй. Dishwasher safe 


404-Y-5140 $5.89 
404-Ү-5168 55.99 
404-Ү-5184 57.49 


2. DISPOSABLE DECORATING BAGS 


Perfect far 





Use and toss-no tuss, no me 
mening Candy Melts” in 
irony, hinchas, ana ё 

12 in standard 







ik 
y-Lo-har 
s and coupler 











arent Dci 
2104-398 $3.99 pack of 12 
24-Count Valve Pack 

2104-1358 $6.29 pack of 24 
3. PARCHMENT TRIANGLES 

Make your var pcoraling hags 





wah 
parchvien! poper 

12%. 2104-¥-1206 $4.49 pack ot 100 
15in. 2104-¥-1508 — $5.49 pack ot 100 


4. TIP SAVER 

Reshaoe bent lips Рае plastic 
414-Y-909. $2.79 each 

5. TIP SAVER BOXES 

Keep decorating tips clean and organizi. 
A. 26-Tip Capacity 405-Ү-8773 $4.99 each 
B. 52-Tip Capacity 405-Y-7777 $6.99 each 











PLASTIC COUPLERS 

tos without changing bg 
when using the same color icing 
6. LARGE COUPLER 
Fits 14:0. lo 18 in. Featherweight bags. Use 
with large decoralieg lip 


411-Y-1006. $1.19 each 
7. ANGLED COUPLER 
Reaches around sharp 
and standard decorating 
411-Ү-7365 79¢ each 


8. STANDARD COUPLER 
Fits all di по bags. standard lips 
411-Ү-1987 59€ each 


Ж TIP COVER 












pes aking tor touc! Plashe 
414-Y-915 Package of 4 99¢ phy 


10. MAXI TIP BRUSH 

Gets oul every hil of icing tast and easy 
414-Y-1810 $1.69 each 

11. TIP BRUSH 

Hlastic bnstles clean tips thoroughly 
418-Ү-1123 $1.19 each 


12. DESSERT DECORATOR 


lels you песогате cakes 











chang rating 
-825 $10.99 each 
13. CAKE LEVELER 


Levels and lortes cakes up to 10 in. wide and 
Pin 





righ. 


415-Y-815 $2.99 each 


an ИШ ШШ 1 ШШ 





н чан 























BUDDING ARTIST 
* Huggable Bear Pan, p.178 
* Tips 1, 2A, 4, B, 12, 233, 
p.14 
* Lemon Yellow, Brown, 
Christmas Red. Roya! Blue. 
Leal Green Icing Colors, p.124 
* '82 Pattern Book (Palette Pattern), p. 115 
» Crayon Candles, p. 144 
E. ^ * Buttercream Icing, p.93 
е ear where beret will go Ice 
an tummy sm 















ear, snout, р 
ernusty ice area where pallet 















SCRIBBLES TOT ART 
4 * Jumbo Muffin Pan. p.174 " * Book Pan, p.180 
ps, then fluff wilh à. 5 * Tip 3, р. 134 vx n + Tips 5, 15, p. 134-135 4 
. ле mouth with tip * Jumbo Crayon Candles, -€% * Lemon Yellow, Leaf Green. М 
вал c (smooth p. 144 еэ Royal Blue, Christmas Red p 
= urine with tip 2A, then pipe in with a e Buttercream icing, p.93 B Icing Colors, p. 124 
a P T * Decorating Comb, p. 128 


r . Pi 







motion (smooth with finger dipped i 

h). Add tip 12 pull-out “stem on tor 

* Print lip 1 message on tummy. Cover 
сат wilh tip 233 pull-out fur. P 

12 


designs randomly 
1 * Crayon Candies, p. 144 
* Buttercream Icing, p.93 
noolh, Add ripbed affect an sides 
rating come, 
+ With toothpick, mark 
message Outline nat, hair, face, 
arms, bx it legs with tip 5 straps. Add 
hip 5 dot eyes, bead hands and shoes. Fill in 








* Ice cake 





candies. Serves 



























































1. READY-TO-USE ICING ROSES 





ng lime! Stock up on all colors and sizes 
for your next cake 
Саг Size Suck No. Pree 
White Large Trin. Yu) $3.99 for 9 | 


White Medium 1 аа 210-311 $3.99 602 
When Smal im — 710-211 $2 09 Gar. 
Ret Lape 1m 7101412 $3.99 lor 
Rat Medium 1 ala 700-Ү-312 $3.98 dev. 
Re Small 1 т0-ү-212 $2.93 dew 
Pink Large 1" ТЩ-Ү-113 $3.99 lor 
Pink = Mesum 17 TOYS $3.98 der 
Pint Small 1 TIO-Y-213 $2.99 dor 
Yellow tame 1 710-ү-014 $3.99 or 9 
Yellow Medam 1 т10-Ү-314 $3.99 dor. 
Yellow Small 10-714 $2.99 dor 
Purch Large TIO 415 $3.99 0г9 
Peach Mediam TIUT315 $3.99 dor 
Peach Smali 710-¥-215 $2 99 dor 





2. FLOWER NAIL NO. 9 


402-Y-3009 69€ each 
3. FLOWER NAIL NO. 7 


Vis in. бат 
402-Y-3007 89¢ each 
4. 2 IN. FLOWER NAIL 
Use with cu swirled petal fers, 116-123. 10 
make large bi 

402-Y-3002 $1.09 each 

5. 3 IN. FLOWER NAIL 


Has extra eal 
402-Y-3003 $1.19 cach 
6. Т-РС. LILY NAIL 


diameter 


402-Y-3012 89% each 
7. LILY NAIL SET 
ай fur n 






large petal tips. 


up towers. such as pomsettas 
















pc. nails. Place alumnum foil л 
y nai and press top hali in to form cur 
s. Set includes 1 and in 
Sturdy white plastic 
51.99 8-pc. set 
8. FLOWER FORMER SET 
Plastic stands usad to dry icing leaves and lowers m a 
этмек or concave shape. Set of nine (11 in long) in I 
thees widths: 1/5. 2. 2 in (3 of each size г 
417-Y-9500 $5.99 set He 
9. TREE FORMER SET Mu 
to make 1 trees and to dry royal icing or 





b * Tip cod 
поту Set of our, 6 in. high - 2T 


дот р 
417-Ү-1150 $1.99 set 
10. FLORIST WIRE 
W a multitude of project 

k 









11. STAMENS 

Make lowers more realistic, 144 per pack 
Poari White 1005-Y-102 $1.49 pack 
Yellow 1005-Y-7875 $1.49 pack 





12. EDIBLE GLITTER 











Sprinkles sparkle on scores ol things. ' oz plasbc A, Slip om 

While 703-¥-1204 $2.29 each wine-cleam 
includes di 
leaves, tg 
inode 
406-Y 9464 





707-¥-128 $4.99 each 
14. GLUCOSE 









ingredient tor mabng gum pir 4 o; — 


15. GUM-TEX * КАН) 


Nukes qum p 











16. GUM PASTE 
faki ^ 


Make Майка, b 






slic, easy 10 shape. В oz 








mute 


X 





1 





STARTER CAKE DECORATING SET 
"Amet > 


2104-Y-2530 $5.99 set 


2. 





BASIC CAKE DECORA TING SET 


fessional q 


` n booklet 
2104-۰2536 $9.99 set 


> 


DELUXE CAKE — TING SET 





kè Decorating. Рау as 1.2.3 book 


2104-Y-2540 $18.99 set 


4 


SUPREME CAKE DECORATING SET 


F 
N 


llo. 9 





Cake Decorating 
Storage Tray 


2104-Ү- "2546 $26.99 set 


5 


bes 
Hold: 


TOOL CADOY 

u Can take it with you and keep it all 

stifidly organized. (Tools ne Jod 
ор 

АТТ 








x3i 
2104-Y-2237 $17.99 each 
5. DELUXE TIP SET 
* 26 decorating hp 
* Tip coupler 


7 








Tip box 
2104-Y-6666 $18.99 set 


MASTER TIP SET 


= 52 metal tins 


21 
8 
P 








plers 
778 $34.99 set 
PRACTICE OARD WITH PATTERNS 





xed 


406-Y-9464 $6.99 each 


— zi 5 
` ye 
























All white board 
EM brown edges! 















RUFFLE BOARDS 


ready to use. it's a cake 











line features 
k ruffunç 
an all-in-one, elegant 
“8 Rute Board” 415-¥-950 $1.99 each 
tor Gin. round cake) 
10" Яше Board” 415-Y-960 — $2.49 each 
12° Rute Board” 415-Y-870 — $2 99 each 
Tor 10 found сайа) 
14° Ruffle Board" 415-Y-980 — $3.49 each 
tor 1 round cake) 
18° Ruffle Board™ 415-Y-090 — $4.39 each 
tor 14 n. round cake) 
18" Ruffle Board" 415-Y-1000 $5.99 each 
2. TUK-N-RUFFLE 
Artach to serving tray or board with royal icing de tape 


Pink — 802-Y-702 


$13.99 
Bue 892 Y-206 $13.99 
White 802-Y-1008 $13.99 


3. SHOW 'N SERVE CAKE BOARDS 
esos. f 


tad with t000 safe 





yrease-ressstal 2. 
Bim. 2104-Y-1125 $3.99 Pack of 10 
10 im. 2104-Y-1168. $4.49 Pack of 10 
12 in. 2104-Ү-1176 $4.99 Pack of 8 
14 im, 2104-Ү-1184 $5.49 Pack of 6 
14 X 20 in. Rectangle 

2104-Ү-1230 $5.99 Pack of 6 


L WRAP 
non toxic grease 


© with food Cuntirxəous roll 






-124 $6.99 each 








1. NEW 
Add and 
with тй 


cakes. a 
and digg 
6 ta | 
14 la. @ 
8320 in. 





зеі boaii 
Descripti 
10 "ein 
12 ein 
14 “ein 
16/4 im 
12 rim 


3. DO 


Grease" 





10х14 # 


4 CAKE 
Sturdy og 
610. 20 
Bin. 2m 
10 in. 2% 
12 in. 28 
14 in. 28 
16 in, 2 
18. in. 21 
10х14 а 
13x19 
5. PROF 
Heny dal 
rotating 8 








1. NEW! PARTY TRAYS 
Add an elegant and peot 
with mirror finish lock par 

"rs. canapes. D 
































































6 in. Party Bowl 415-Ү-1015 $1.29 ea. 
14 in. Chip “n' Dip Tray 415-Ү-1016 $2 99 ea. 
8x29 in. Div. Oval Party Tray 415-Ү-1017 $2.49 ёа 
12 sx 18 in. Div. Rec. Party Tray 415-Y-1018 $2.99 ea 
10 ^x 16 sin. Oval Party Tray 415-Ү-1020 $2.49 ea. 
12 `'s x 18 in. Oval Party Tray 415-Y-1079 $2.99 ea. 
2. SERVING TRAYS 

Elegant, reu: 






9n 
and beards 





Description Stock No. 

10 ‘fe 10. hokis ñ-m cake dreh 415-Y-0908 $1.99 ea. 
12 Vs in. Оча саке circle — 415-Y-0910 $2.49 ea. 
14 "s im. Molds 12-in. саке сігае — 415-Y-0912 $2 99 ea. 
16 7/4 їп, holds 14- саке circle — 415-Y-0914 $3.49 ea. 


12 Vs in. x 16 hin, hol 





10 x 14 in.cake board 
415-Y-0916. $3.49 ea. 


3. DOILIES 





glassine-coaled paper doilies 
Round and rectangular shape: 










your decoraled cakes. Idea! 
паре 100 

8 in. Round 2104-¥-90004 $1.99 Pack of 16 

10 іа. Round. 2104-Y-90000 $1.99 Pack of 12 

12 ia, Round 2104-Ү-90001 $1.99 Pack of 8 

14 Іа. Round. 2104-¥-90002 $1.99 Pack of 8 


10 x 14 іа, Rectangle — 2104-Y-90003 $1.99 Pack of 8 
4. CAKE CIRCLES & BOARDS 

Shorey corrugated салага 

6 in. Y-64 

Bin. 


$2.39 Pack of 10 
$3.49 Pack of 12 





10 in. $4.29 Pack of 12 
32 in. $4.29 Pack of 8 
14 in. 2104-Ү-145 $4.29 Pack of 6 
16 in. 2104-Y-160 $5.19 Pack of 6 
18. in. 2104-Y-180 $ .85 Pack of 1 


10 x 14 in. 2104-Y-554 $3.99 Pack of 6 
13 x19 in. 2104-Y-552 $4.49 Pack of 6 


5. PROFESSIONAL CAKE STAND 
Heaey-duty aluminum stand i 
rotating plite Super strong 

werte 
307-Y-2501 $49 99 each 
6. LAZY DAISY SERVER 


Stationary stand. Sturdy white plastic with sca 

5 in high with 12 in. plate 

307-Y-700 $8.99 each 

7. TRIM 'N TURN CAKE STAND 

Flute edged. Plate turns smo 

Just turn as you decorate 

10 100 105. 12 in. plate 

2103-Y-2518 $7.99 each 

8. REVOLVING CAKE STAND 

Now with rotating ball bearings 
either direction for easy 

with 11 in. diameter plate in n 

415-Y-900 $9.99 each 


high w 
emtia for decorating tiere 
























DECORATING TIPS GUIDE Simana U 





Tip Opening Techniques 





1. 402-Y-1 | 
694 each l 


2. 402-¥-2. 
69¢ each 


з. 482-Y-3 
59€ each : 


4. 482-Y-4 1A*. Bold borders, figure piping 402-Y-1901. $1.39 each 
69; each 


5. 402-Ү-5. E 


69% each 
6. 402-Y-5. 


69e each 


751 2A*. Smaller version of 1A. 482-Y-2001. $1.19 each 1 


69e cach 
e 


230. For filling bismarcks & eclars. 402-Ү-230. $1.99 each 3 


8. 402-8 
69¢ each 


9. 402-Y-5. 
69e nach 





Tip Opening Techniques 
41. 402-Y-41. 69% each 
42. 402-Y-42. 09¢ cach 


11. 402.Ү-11. 
59€ each 


i 
43. 402-Y-43. 696 each 3 
| 


89. 402-¥-89. 69€ each 


+ 
. 
° 
e 
° 
ө 
® 10. 402-¥-10 
69е each 


I 








696 each 
OL". 402-Y 900. | > F 
* $1.39 each l 134", 402-Y-434. $1.39 3 
` 001. 402-Y-903. 
$1.39 sach. 
А 177. 402-Y-901. 233. 402-Y-233. $1.18 
$1.39 each 3 
А 217. 402-¥-902. Я 
$1.39 each s ФУ 
. 1s. 402-Y-1009. on Ф í 234. 462-Y-234. $1.38 
$1.09 each te 
000**. 402-Y-1010 ° 
$ А) А 
€ Ф ~ 235". 402-Ү-235. $1 
- 55. 402-755. виза | M E 
TT TRIPLE STAR". 402% 
> : 57, 402-Y-57. 59 each * : — 
— 381. Fat lettering * ж 
402-Ү-301. 69¢ each Р r 


134 тане we parthesent taga Fes arpe counter 





20) 
— به‎ 
— == >£ 
Êh 4 
D < 
Dy T 
v 





13. 402-¥-13. 
69¢ each 


14. 402-Y-14. 
69¢ гаса 


15. 402-Y-15. 
69¢ each 


16. 402-¥-16. 
69€ each 


17. 402-Ү-17. 
69¢ each 


18. 402-Y-18. 
69е each 


19. 402-¥-19. 
59e эса 


20. 402-Y-20. 
69€ each 


21. 402-21 
69¢ each 


22. 402-Y 22. 
69¢ each 














$1.19 each 


172". 482-Y-172. 
$1.19 each 


362. 402-Ү-362 
$1.19 cach 


383. 402-Y-363. 
$1.19 each 


304. 402-Y-304 
$1.19 each 


2110 (1M). 402-Y-2110. 
$1.19 each 


48". 402-Y-4400. 
$1.19 each 


6B. 402-Y-6600. 
$1.19 each 


88*. 402-Y-5800. 
$1.39 each 
Not shown: Deep-Cut 
Stellar Star Set 
Includes tips 501, 502, 
504, 506, 508. 
A01-Y-502 $3.59 set 
"Her ange coupler 

135 















STAR сез цену grooved shes. stars md fara de-ts 








Tig Techniques 
Оет 
К MN -Y- 
xw Ae e 
TE 52" 
„а Was" 
x A a=” 
ze 27. 402-¥-27. 
x 69¢ each 
і 
* 2 28. 402-28 
9€ each 
26 3e 29. 402-28 
wt 6де each 
Ж A 30. 402-Y-30. 
SA 69e each 
EJ ex 31, 492-¥-31. 
69¢ cach 
* © 33. 402: 33 
59r паса 
* z 34. 02-34. 
69е each 


35. 402-¥-35, 
69е each 


132, 
402-Ү-132. 
69е each 


133. 
402-Y-133. 
69е each 









































LEAF 
| Tip Opening Techniques — 
ma, 49. 402-7-49 X І 
+ Sh WEB cuo ۱ | x 
+5 B, se. 402-Y-s0 | Ny 
? == x W ` \ 
I 
Af I 
{ 51. 402-¥-51 
+ = pd Б each | 
72.4023-12. 73.802373. — 74.402-774 
69€ each 59€ each 69¢ each 
— ut 52. 402-Y-52. 
m 8t each E 
Г 53. 492-Y-53 `x 
+ — 69¢ each | e 
<a \ 
н эз. 402-Y-54 ж x 
69¢ each 
75. 02-Y-75 76.400-Y-76. 34903525. Í 
59¢ each 69¢ each a02-Y 343. | 
> J 51.09 each 
LEAF — so reaistc’ stesi for. 
shel anton Gurders. 100 < < — 
T = == А м, и" "* 
. \ 
bit. 2. 
gni x + Lut m 
" | ul 
ETT 
- Ў N- 352. 402-V-352, 326, 402-Y-326. — 355. 402-Y-355. 
a wee Be. $02,788. | $1.09 each $1.09 each $1.08 each 
— — — т aA 
» Pie A pg" n4 y 1 
И -f M 
* ie | 
' | eng 
if ` t 
1 li 
67. 402-Y-67. bê, 402-Y-68. 69, 402-7.69. 
| 09 each бэс each 59¢ each 412" 402-Ү-112. 1137, 402-Y-113. 
$1.19 each $ii9eah 7 | 
uper *) 
А | 
` 
( 
А 
m 
i 
| 
{ 
70. 402-Y-70. n). 402-¥-71 114". 402-¥-114. 1157. 402-Y-115. 
| 69¢ each баг each $1.19 each $1.19 each 











DROP FLOWER — smat (105-275): medum (131 1941: tange (26-16) great toe conos dough. two. 





Tip Opening Techniques Tip Opening Tip Opening 


А. ale 
106. 402-¥-106. $1.19 each a 


X 


107. 402-Y-197. $1.19 each 


Ж 


100°", 402-Y-188. $1.19 еа 


УК 


109**. 402-Ү-109. $1.39 each 


* 


129. 402-Y-129. $1.19 each 


* 


217. 402-Y-217. $1.19 each 


* | 


220. 402-Y-220. $1.19 each 


190°", 402-Y-190. $1.39 each 


2t'. 402-Y-2005. $1.19 each 


191. 402-Ү-191. $1.19 cach 


2F*, 402-Y-2006. $1.19 each 





193. 402-Y-193. $1.19 each 


18*. 402-Y-1002, $1.39 each 


194**, 402-Y-194. $1.39 each 


135**. 402-Y-135. $1.39 each 1C. 402-Y-1003. $1.39 each 


1E*. 402-Ү-1005, $1.39 each 


224, 402-Y-224. $1.19 each 





195**. 402-Y-195. $1.19 each 


A 


225. 402-Y-225. $1.19 each 


5 


131. 402-Y-131. $1.19 each 


< d 


177. 402-Y-177. $1.19 each 16". 402-Y-1007, $1.39 cach 
€ Fale ck 20*. 402-Y-2004, $1.19 each i 


areri loup ` “Use wn parcite 


ТЕ". 402- Y 1006. $1.39 each 





2C*. 402-Ү-2003, $1.19 each 


ж 
* 
X 
ж 
* 
* 


X X s x ox 4 SF M 





Let em 














1270 (Giant Rese). 
402-Y-1274. $1.39 each 


| 
| 
| 
iq 
| 
| 


— 


e 
J 
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1013. 402-Y-1019. 


$1.09 each 
101. 422-Y-101 
9e each 
102. 402-Ү-102. 
59e each 
103. 402-Y-103 
69¢ each 
104. 402-Y-104. 
69е each 
1247. 402-Y-124 
$1,19 each 
125", 402-Ү-125, 
$1.19 each 


126°. 402-Y-126 
$1.19 each 


1277. 402-Ү-127 | 
$1.19 each 


58s/ST. 492-Y-594. 
696 each 


59. 402-Y-59 





69€ cach 


Technsques. 


50. 482-Y-60. 
59€ each 


61. 402-Y-61 
69¢ cach 


121°. a02-Y-121. | 
$1.19 sach 


122*. 402-Y-122 
$1.19 each 


1237. 402-Y-123 
$1.19 each 


97. 402-Y-97 
69¢ each 


116*. 402-Y-116. 
$1.19 each 


118". 402. Y-118. 
51.19 cach 





119*. 492-Y-119. 
$1.19 cach 


150. 402-Y-150 
$1.19 each 


62. 402-Y-62 
69¢ each 





63. 402-Y-63. 
59€ each 


ва. 402-Y-64. 
bot vach 


Ue nth эң» 
старне 





100. 402-¥-180 
696 vach 


339. 402-Ү-338 
51.09 each 


340. 402-Ү-48 
$1.09 each 


A02-Y-B6. 
69¢ each 


86. 
(right-tanders) 


87 (lefties) | 
402-Y-87. 
69e each 


88 (lelties). 
402-Y-88. 
69е each 


402-Y-402. $1.19 each 


“2” 





403. 402-Ү-403. $1.39 each 














| 






— — ul 
TE9 CAKE ICER. For icing top and sides. Use with 
decorating wag 16-11 ur larger 

400-Ү-789. $1.99 each 


ERS 
44. 402-Y-44. 69¢ each 


46. 402-Y-46. 69¢ cach 


سے 


tM 

2 "g 
— 

і AME 


— — 
— — 


— 
— — 
Lh 


47. 402-Y-47. 69¢ each 


14, 45 mase amcolh stripes, cest of баса! авам 102 maka BOM SMO aed iSO stripes. 


| 





SPECIALTY. «s. 
Сїт: ees, ring candle niger! 






28°. 402-2002. $1.19 each 7 


ropes, heart, 


+ 320. 402-7320. $1.19 each 
^ A A 
& 

РР 


96. 402-Y-96. 69% each 





“Uwe wth эңе 
qas 


98. 482-Y-98. 6% each 





Techniques 





185. 402-Y-105. 69e each 


ч 
110. 402-Ү-110. 69¢ each 


A ` 
> р: 4 < Zt 
E — 
"Ww ^or ay = 


136. 402-Y-136. $1.39 cack 


СЕТ 


250. 402-Y-250. $1.39 each 


° 
=a 
== 
Е 2259 
= 
252*. 402-Y-252. $1.39 each 


+ > X X 


77. 402-Y-77. 69¢ each 


LOC X 


78. 402-Ү-78. 69e each 


— 
| C 
I 


- 79. 402-Y-79, 69¢ each 


80. 482-Y-80. 69¢ each 


— B1. 402-Y-81. 69¢ each 





NA 


— 
— " 
83. 402-Y-83. 6% each 


— t 


BS. 402-Y-85. Ge each 


C 
с 
+ 
А 





95. 402-Y-95. 69€ each 
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* Mini Loaf Pan, p.174 

* 9x 13" Insulated 
Sheel Pan, p. 173 

* & Square Pan (optional), M 
р. 169-173 | 

* Tips 2, 3, p. 134 

* Sky Blue, Golden Yellow, Orange Icing 
Colors, p. 124 

| * '92 Pattern Book (Shells & Toys Patterns], 


SANDCASTLES 


* Fanci-Foil Wrap, p. 132 

* Dowel Rods, p. 156 

+ Celebratioa Candles, p. 144 

* Buttercream, Color Flow Icings, p. 93. 105 

* Granulated light brows sugar, toothpicks, 
plain ice cream cones 

nal: Cake batter can be baked insidi 

m cones. Fill halt full ot cake 

upright in an &' square pan. аке in a 


3507 oven for about 20 minutes or until done 
Cool for at least 1 hour 





p.115 
* Color Flow Mix, p. 125 











For Shells à Toys: With calor flow icing 
outing Shell & Tay Patterns with tip 2. How 
in with thinned icing and let dry (see p. 105) 
fot lop of sheet cake, then position min 
atop sheet and ice. Lightly ic 
cream cones. Pal cakes and 
brown sugar. Position 
Print tip 3 message. Out Nags out ol foil 
Attach to toothpicks, Push into cones 
Position color tow preces and push in 
candies. Serves 18. 


| 















Qu 
ts will 
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WHAT A BALL! 

* Sports Ball Pan, p.183 

* Tips 4, 17_ p. 134-135 

* Sky Blue, Golden Yellow, 
Orange icing Colors, p. 124 

* '92 Pattern Book 
(Beach Ball Patterns), p.115 

* 6 or 8 in. Cake Circles, Fanci-Foil Wrap. 
р. 132-133 

* Buttercream Icing, p. 93 


* Cake Boards, Fanci-Foll Wrap, p. 132-133 
* Round Cookie Cutter Set, p. 121 

* Rali-Dut Cookie Recipe, р. 105 
Buttercream, Royal Icings, p. 93 

* Granulated brown sugar, 3" round cookies” 



















et, build towers on a cake 
ig royal icing between 
es. Each tower is 17 
dry before icing. Cover 
icing, pat with granulated 
ugar and iet dry. 

figure pipe kids with tips 
8 p. 104 for figure piping. 
И two larger flower formers 




















ice the insi 








with royal and lel dry.‏ وده شو ب 
Prist sp 4 тете. Simus d * Bake h s and postion together‏ 
in an nerously ice top blue. Add‏ 
ier. Ice sides‏ 


WATER SLIDE FUN! 
* Horseshoe Pans, p.182 
* Tips 1, 2, 3. 7,12, р. 134 
* Sky Blue, Brown, Lemon 
Yellow, Red-Red, Leal 
Green Icing Colors, p. 124 
* '92 Pattern Book (Inner Tubes Patterns), 
р.115 
* Flower Formers, p. 130 
* Meringue Powder, p. 125 


ith granulated brown sugar. 


t top. lip 1221 
rs. slides and kids 














1. CIRCUS BALLOONS SET 

12 in a bunch. 3 bunches per set. 6 ' in. high 
2113-Y-2366 $2.49 set 

2. NEW! CLOWNS SET 

27а tp 2a in. Bagh 

2113-Y-9003 $2.99 set 

3. JUGGLER CLOWN 

Joly fellow in action. 4in high. 


2113-Ү-2252 $2.19 each 
4. COUNTDOWN CLOWN 


Can adjust from ape 1 106. Pax 4 in Migh 
2113-Y-2341 $1.39 each 

5. COMICAL CLOWNS SET 

Varied expressions. 2 in. to 3 in 
2113-Ү-2635 $3.29 set of 4 

5. DERBY CLOWNS SET 

A quartet of gigglars. On picks. 2 in. high. 
2113-Y-2333 $2.49 set of 4 


7. SMALL DERBY CLOWNS SET 


ures! Perfect for cupcakes. 2 in, high with 








2113: Y-2759 $1.99 pack of 6 
8 CLOWN SEPARATOR т, 





9. CAROUSEL SEPARATOR SET 
logen росы: will add excitement for that 
peciat ttle one Contains: 2 brown and 2 white 
two 10 in. round plates 

е plastic. Two 10 in 

5. 9 n high 








urdboard circles 10 p 
2103-Y-1139 $10.49 set 
10. LIL COWPOKE 
Wee buckaron; 57/4 in. high 
2113-Ү-2406 $2.69 each 
11. DOLLY DRESS UP 
High style: 4 "2 in. high 
2113-Ү-1485 $2.69 each 


12. 3-PC. SPACESHIP 






CANDLEHOLDERS SET 
3 pieces, 1'/4 10 3 Уа in. high 
Holds. dard ws. 





2111-Y-2008 $3.69 
13. APPALOOSA ROCKING HORSES SET 
Four painted pomes: 2'72 in. high 
2113-Y-2015. $3.40 set 
14. HONEY BEAR 
Hand-painted. 3 a in, high 
2113-Y-2031 $2.69 each 
15. CAROUSEL CAKE TOP SET 
At ү, citeus in seconds for 10 in, or 
larger cakes, 9 in. high 
1305-Y-9302 $4.99 set 




















1. NUMERAL FINT SET 





1106. Y- 7406 $1.39 set 


2. TEEN DOLL PICK 

6 i m high without pick 
2815-¥-101 $2.99 each 

3. FRECKLE-FACED DOLL PICK 
4 in high without pick 


2113-Y-2317 $2.99 each 
4. MINI DOLL PICK SET 


4 picks. 4 a їп high with pick 
тт Y-1019 $5.29 set 
5. TELEPHONE TEENS SET 


Get in o the conversation track 





Ihese teens 6 pieces - 3 giris, 3 





1301-Y-706 $3.69 set 
в. COMMUNION ALTAR 


Tulle veil ûn girl. Га high 
Boy 1105-¥-7886 $2.09 each 
Girl 1105-¥-7878 $2.09 each 

7. SHINING CROSS 


Периге pick. 3 %4 iı 
1105-1-7320 $1.09 each 


[^ SLEEPING ANGELS SET 


зіп. high x 3 in. long 


ms Ү-2325 $1.99 set 
9. JAM. FEEDING 


8 in nigh 
2113-Y-3333. $3.99 each 

10. CRYSTAL-CLEAR BOOTIES SET 
Add гїї faces 

Din, Тїї x 4 Vein, long 

1103-Y-0332 $1.69 set 

11. BABY SHOES CAKE PICKS 

Зіл hh 

2113-Ү:3811 $1.39 pack ot 6 

12 STORK CAKE PICKS 


4 in. ign. 
21133 Y-3805 $1.39 раса of Û 
13. DAINTY BASSINETTE 


Fik wilh surprises. J in. high 


2111-Y-9381 $1.09 each 

14. MAMA STORK 

{ın high 

1305.Y-6303 $1.69 each 

15. MR. STORK 

115-Y-1502 $6.00 each 

18. PETITE LULLABY 
115-Ү-1987 $8.00 each 

17. BABY BRACELETS 

1 m. diameter 

2111-172 $1.69 pack of 4 
18. TINY TODDLER 

4 "ja in. mgh. 

Bie 1103-Y-7429 $2.09 each 
Pimk 1103-Y-7437 $2.09 each 


19, BABY RATTLES 
Greal as gal trimmers, tog 3 > вз Jong 


2113-Y-3283 $1.09 pack ûl 2 











РЕ Н ё 1. NEW! SOCCER CAKE TOP SET | 


























2112-Y-9002 $2.49 9-рс sel 

2. SOFTBALL PLAYER 

wm. high 

2113-Y-3705. $3.29 each | 
= , BASEBALL — 


catch men. Handpainted Fach | 





2115 Y 2155 Ë 99 6-pc. set 
4 NICE PLAY” —— SET 


2131 "лз $2.98 3-06. set 
5. GOOD SPORTS COACH 


21131-4140 $2.89 each 
6. CAMPUS CHEERLEADER 


2113-Y-2708 $1.69 each 
7. BASKETBALL PLAYER 


21 13 ¥-9354 $1.99 each 
8. FOOTBALL SET 


40 in ih goal posts. 





изт 2236 $2.99 10 
9. BUMBLING BÜWLER 


2113-Y-2783 $2.69 each 
10. GOLF SET” 





1306-Y-7274 $2.09 13-рс. set 


11. NEW! FEMALE GOLFER 3 ' in. mgh 
2113-Y-9000 $1.79 cach 


x COMICAL GOLFER 

























2113-¥-2554 $2.09 each 
13. FISHY SITUATION 

yh. 2113-Y-2074 $2.69 each 
14. END OF DOCK | FISHERMAN 


203 Y 4832 sz 68 wach 

15. FRUSTRATED FISHERMAN 43 in. high 
2113-Y-2384 $3.29 each 

16 MESSAGE: CAKE PICKS 


high 





1008-Y тв S 39 p korz 

17. SHARP SHOOTER 5% т. mgh 
2113-Ү-2422 $2.99 each 

18. JAUNTY JOGGER 4 

2113 Y-2066 $2.69 each 

19. ARMCHAIR QUARTERBACK 


2113 Y-1302 $2.69 2 pc. sel 
20. LAZY BONES 


2113-Y-2414. $2.68 each 

21. PARTY GUY 3x32 m. hol 
2113-Y-3739. $2.89 each 

22. BACKYARD GARDENER 4 gh 
2113-Y-1973 $2.09 each 

23. ALL THUMBS 5 in nigh 
2113-¥-2686 $2.09 each 

24. OL SMOKY 

Mai n @\ п tal 


2113 2894 s2 09 2-pr. set 
25 BIG Boss 






2131S в $2.68 vach 





1. BATMAN '" CAKE TOP 
2113-Y-2902 $1.99 sel 


2. NEW! GARFIELD™ PICKS 
in high 
BE Y-9007 $1 99 set of 6 


Ан! 


3. SESAME STREET SFT* 

p ШЕ Oscar the Grouch 2 in., Cooke 
в Bert 2 "a in., Ernie 2 in high 

213-1728 $2.99 5-рс. set 


4. BIG BIRD PICK* 3 s high 
2113-¥-3815 $1.99 pkg. of 6 

5. COOKIE MONSTER PICK* 3 n hi 
2113-Ү-3813 $1.99 pkg. ot 6 

6. BIG BIRD WITH AGE* 


Age indicator 1-6. 4 in. high 
2113-Y-1430 $2.09 each 


7. NEW! THE SIMPSONS 
BIRTHDAY TOPPER tin diameter 
2113.Y-9005 $1.99 ea 


8. WACKY WITCH 5'14 in. oh 
2113-Y-6118 $2.09 each 
9. HAPPY GHOST 
4 Vs in. high; 2 Aa ит. diameter 
2113-Y-3356 $1.09 each 
10. JACK-O-LANTERNS 2 in 
2113-Y-335 $1.69 sat of 4 
11. BLACK CAT PICK 3 high 
2113-Y-4301 $1.39 pack of 6 
12. JACK-O-LANTERN PICK 3'73 in. high 
2113-Y-4328. $1.39 pack of 6 
13. SANTA "М TREE SET 
1 tree 3 "fe in. Mg 

-1647 $1.68 2-pc. set 
14, CHRISTMAS TREE PICK 
fes 't in. high 
2113-Y-4344. $1.39 pack of 6 
15. SNOWMAN PICK 
Favorite roty paty. 3 ein. Рид 
2113-Y-4360 $1.39 pack ae 
16. HEART CAKE PICK 2 г 
1502-Y-1011 $1.39 pack of 12 
17. SHAMROCK PICK 3 iin. bigh 
2113-Y-4387 $1.39 pack of 6 
18. EASTER BUNNY PICK 3 i» in high 
2113-Y-4478 $1.39 pack of 6 
19. GOOD LUCK KEY PICK 3 is т. high 
2113-Y-3801 $1.39 pack of 6 
к GRADUATION CAKE PICKS 1 т. high 

n. on 73/4 in. pick 

ms Y-3803 $1.39 pack of 6 
21. SUCCESSFUL GRAD — 4 sin tall 
2113-Y-4549 $1.69 each 
22. GLOWING GRAD 47 
2113-Y-1833 $1.69 each 
23. GLAD GRADUATE 4'i in. tall 
2113-Y-1817. $2.09 each 


24. HAPPY GRADUATE 5 in tall 
2113-Ү-1818 $2.09 each 


TOPPERS 








1. NEW! BASEBALL STAR 
2113-Y-2819 $2.49 each 


2. NEW! SOCCER STAR 
2113-Ү-2815 $2.49 each 


3. NEW! DINOSAUR PARTY 
2113-Y-2825 $2.49 cach 


4. NEW! BIRTHDAY BEARS 
2113-Y-2823 $2.49 each 


5. NEW! PARTY! PARTY! 
2113-Y 2821 $2.49 each 
6. NEW! ROCK & ROLL 
PARTY 

2113-Ү-2814 $2.49 each 


7. NEW! KING FOR A DAY 
2113-Y-2822 $2.49 each 


8. NEW! VICTORIAN 
HEARTS. 

2113-Ү-2820 $2.49 each 
9. NEW! BALLERINA 
BUNNY 

2113-Ү-2824 $2.49 each 
10. NEW! LITTLE 
LOCOMOTIVE 
2113-Y-2818 $2.49 each 
11. NEW! CIRCUS FRIENDS 
2113-Y-2816 $2.49 cach 


12. NEW! HAPPY CLOWNS 
2113-Ү-2817 $2.49 each 


13. NEW! RACE CARS 

4 cars, 6 candles 
2113-Y-M67 $1.99 васп 
14. NEW! SHIPS 

5 ships, 6 candies 
2113-Y-1468. $1.99 each 
15. NEW! AIRPLANES 

1 airplanes. 6 candies 
2113-Y-1469. $1.99 each 
16. NEW! HELICOPTERS 


18. TRAIN CAKE TOP SET 
AD aboard this 12-piece set 
ra to 1 ain high 
6 candles 2 /2 in. high 
2113-Y-9004 $2.49 sot 


19. NEW! BALLERINAS 
6 ballenras, 6 candles 
2113-Ү-1472 $2.49 each 


20. CELEBRATION 
CANDLES 2 72 а. high 
74in pig 596 per pkg. 
Asst. 2811-Y-215 
White 2811-Y-207 
Yellow 2811-Y-208 
Red — 2811-Y-209 
Blue 2811-Ү-210 
Green 2811-Y-211 
Pink 2811-Ү-213 
Black 2811-Y-224 
Neon — 69r per pkg. 
2811-Y-228 


21. CELEBRATION 

JUMBO CANDLES 

3 Ye in. high 

Tüinpkg 59¢ per pkg 

Asst. 2811-Y-222 

Red 2811-Ү-201 

White 2811-Y-202 
Green 2811-Y-203 

Plak — 2811-Y-204 

Blee — 2811-Y-205 
Yellow 2811-Y-206 
Black 2011-223 

Neon 59 per pku. 

Ass'i-Pink, Green, Yellow, 

Orange 2811-Y-221 

22. NEW! GOLD AND 
SILVER CANDLES 

10 gold candles tor special 

celebrations 

2811-Y-9122 $1.19 pkg. 

8 sambo gold candies mark 
those formal occasions 
2811-Y-9124 $1.49 pkg. 
O silver candles pertact for 

anniversanes 

2811-Y-9123 $1.49 pkg. 

8 jambo silver candles cause 
for setmernberence 


2811-Y-9125 $1.49 pkg. 


23. NEW! JUMBO CRAYON 
CANDLES 

8 candles color their birthday 
happy 

2811-Y-226 $1.49 pkg. 

24. NEW! CRAYON 
CANDLES 

10 candles for a big time 
party 

2811-Y-227 $1.49 ру. 


Mate Fes safety reasons, these 





ШҮ 
2811-7 


10. NEN 


Say ^ 388 
2811-Y4 


13. NEW 
CANDLE: 
Have mel 
281. Y 2 
14. 518 
24 long. 

— 
2511-8 
15. NEW 
23 per td 
2811-1-21 





e 


» 


I 





1. NEW! BIG BIRD CANDLES 
$2.79 each 3 in hig 
2811-Y-911 Big Bird #1 
2811-Y-912 Big Bird #2 

2811 Y 913 Big Bird 43 
2811-Y-914 Big Bird t4 


2. NEW! BIG BIRD HAPPY 
BIRTHDAY CANDLES 
2811-Y-910 $2.79 each 





3. NEW! 5-PC. SIMPSON 
TANE SET 2103 


yone's wacky белйт 


on Y-1990 $3.49 set 


4. NEW! MAGGIE 
SIMPSON #1 

Bart's little siete: л. high 
2811-Y-1991 $2.49 each 





5. NEW! NUMERAL CANDLES 
Number O thru 9 and ? Gree 
соп! 
high 
Number 0 2811-¥-9100 
Number 1 2811-¥-9101 
Number 2 2811-¥-9102 
Number 3 2811-Y-5103 
Number 4 2811-Y-8104 
Number 5 2811-¥-9105 
Number 6 2811-¥-9106 
Number 7 2811-Y-9107 
Number 8 2811-Y-9108 
Number 9 2811-Y-9109 
2811-ү-9110 

6. NEW! HAPPY 
ANNIVERSARY _ 

Reusable 2 ‘ax 
2811-Y-495 $1.99 each 

7, NEW! HAPPY BIRTHDAY 


Decorate quickly, 3 in 
2811-Y-490 $1.99 each 
8. NEW! TWO HEARTS 
Per 1 tox romanti 
in 
2811-Y-1214 $1.99 each 
9. NEW! TEDDY BEAR #1 
Kuf s favorite, З n bw 
2811-Y-100 $2.49 each 
10, NEW! TEDDY BEAR 
HAPPY BIRTHDAY 











2811 Y 110 $2.49 each 
ы. NEW! OVER THE HILL-30 


геп x long 





2811-8111 $1.99 each 
um "e OVER THE HILL-40 


2811-Y-9112 $1.99 each 
13. NEW! RELIGHTING 


CANDLES 1. hig 
Have the last laugh. 10 in box 
2011-Y-220 99¢ 


14. SLENDERS 














24 long, slender cantes Гос all — 17. NEW! 4-PC. 19. NEW! 4-PC. NEW 21. NEW! 4-РС. 23. 4-PC. LITTLE 
oct. М e A high DARLING DOLLS SET ARRIVAL SET PLAY BAL ы DINOSAUR CANDLE SET 
” [Ды aymales y 1 si gli. Ls day playmates. 
15 NEW! SPARKLERS Па 102 4 2 in big тт ¥ 3134 $2.99 sel n, high 
h Паге 6'y sgh. 2811-Ү-9131 $2.99 cet 2811-Y-9132 $2.99 sel 22. 4-PC. PARTY TEDDY 11. Y-216 $2.99 set 
24 gerbak 95i 18. NEW! 4-PC. ARMY SET 20. NEW! 4-PC. BIG TOP SET BEAR CANDLE SET 24. 4-PC. BIRTHDAY 
-Y- г ust bk 7 tyme ahead TRAIN CANDLE SET 
16. NEW! CANDLE HOLDERS 110 2 \ 1 ij 4-piece sel 
Multicolor - 12 per set 2811-¥-9130 $2.99 set 2811-Y-8133 $2.99 sei 1 m.to 1°% m. high 
2811-Y-150 79¢ set , ese сен uv te wet a дот ch are wo ап өт 3 амга 2811-Y-218 $2.99 set 
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estgner Series by 
› < 


Inr odcing ar 
этиет. eQ 
designar, He 
fine bisque po 
Hower 


т\л; аслии) vol 
ti мк) "peris 
for ar 
magnificent 
Bouquets. f 
Эл Ehe rani cake 


piring beidal cake, coordinate Dese 
S withi Tee Торе 100 Mim 
820 
ng tak 
Vs mist ү wilh tne ornant 
shown nn 6 


1. NEW! HEAVENLY 

A lovely Afnzan-Amenean couple benas 

arc at “pearls” on atr accestion-pleat 

1а "arxd-pauder! arid NANA 

bive couple: 10 911 high 

Grey Tex 118 Y-603 $85.00 each 
Black Тих 118-Y-604 $85.00 each 


t 


rl 
i 


en williams 


2. NEW! SWEETHEARTS 
woeful md puren 
vet ar 

à узш. Ing 

Grey Tux 

Biack Tux 


3. GLORIOUS 


118 Y-425 $60.00 each 
118-Y-420 $60.00 each 


Grey Tux 
Black Tux 


4. CLASSIQUE 
ess romanhic Por ди! акци 


nipin halves 
ation: pill — 
гај oso plats ol lace high s 
Grey Tux 118-Y-410 $50.00 each 
Black Tox 118-¥-475 $50.00 cach 
5. DREAMS COME TRUE 
ch ar 1 я эи! "paar 


їз 


ing porcelain tns 


Grey Tux 118-У 200 550.00 00 
Black Tux 118.Y-405 $60.00 cave 





6. ROSE 
^ glon 
гүз" 
in dug 
White Sell 
While Sem 
Pory Semi 
Ivory Sat 


7. BEAU 
luus 
гитти 
6n Ng 
Grey Tex 
Black Tux 

















ROSE GARDEN 8 TIMELESS 10. SWEET BEGINNINGS 
- glorious Moral ael of roses, порои amid. “pear ^ radant ротом on couple under a ame acy heart fumes a lary уши» pozo couple 
ys frame a avia porca t ! pta ay і atta soy slot Date 0, edid ith a sot 
io high, includes ón emn cove fart” t anê pearl? ‘wioovert hier som 9 өт щй includes 471 эл. hgh coupia 
и жн WhteSutingGrey Tur 118-Y-470 $75 00 each Jin tight includes 6 ‘fy m tagd couple Grey Tux 118-Y-495. $80.00 each 
T White Setting/Black Tux Y18-Y-475 $75.00 each — Grey Tur 118 Y-450 575 00 each — Black Tux 118.Y-490 $50.00 each 
vory Setting/Grey Tux — 118-Y-460 $75.00 each Black Tux 118-Y-455. $75 00 each 
жогу Setting/Btack Tex 118-Y-465 $75.00 each 11. EVERLASTING | 
9. DELICATE JOY A dramahe gazebo vs Ma netting tor thes glorious 
BEAUTIFUL Solitary tim ala ° пріе Lolo sprays tee ith 
ces porc Copie i a met : I fa 1 d Моему ity cA hr yankee 11 тн hu 
s, Me ani жс On a base 6 n mgh элди 4 9h шогу 4 gl cauli 
үчтөй in “paaris high. incline Grey Tux 106-Y-640 $40.00 each Grey Tux. 118-Y-500. $60 00 each 
RM Om inh Mg couple Black Tex 108-Y-645 $40 00 each Bisch Tux 118-Ү-5@5 $60.00 each 
ey Tux 118-Y-440 $70.00 each 
ack Tar 118-Y 445 $70.00 each 
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€ Dê SLEME ШИ ИГ у Fl 


Y. NEW! ALLURE 

Ap enchanting atio atermiit wilh а protus 
tulle aed. 

sating. } 

Langl š 
Whiteñrory ‘White Couple Grey Tux 101-¥- 1782 
Whitevory While Cagpla/Black Tex 101A- 1783 
Whitefvory Black Couple/Gray Тех 101-¥- 1784 
White/hury Black Couple/Btack Тах 101-Y- 1785 
$5 00 each 


2. TRUE LOVE 


Paarhadto 


103-Y-410 $40 00 sach 
3. CROWNING GLORY 


Two имале бам in t 


llen williams 


д. x HEARTS DESIRE 


CoupleyGrey Tux — 183-Y-1790 522 00 
White Couple/Biack Tux 162-7.1791 322 00 є 

3. NEW! LOVE'S DELIGHT 

Гови, nb Й » 
Write Couple/Grey Tuz — 101-Y-1786 $22 00 each 
Wane Couple Btack Тох wx 1787 $22 00 each 


5. NEW! I 00 


Whitejlvory White Cosgie/Blact Tur 101-Y-177$ 
Whitelvory Black Couple/Grey Tux — 192-Y-1785 
Whitelvory Black CoupleBlatk ler 102-Y-1783 


NEW! GARDEN DELIGHT 


reamttong spirat hats а toptan we 


Woide Couple/fack Tox 
Back Couple Gray fax. 
tack Couple/Btack Tux 101 y. 7 


3. MEW! WEDDING DREAM 

xc y nóortd archi, golden «inge 
vatratarts соор. 9 in, high 
White Cauple/Grey Tur TONE 
While Couple Black Төх 101-Ү-1ЛЖ 


Jorgeu? detaiie 








9. BLESSED EVENT 12. OPULENCE 
wo satin and "pax" et ost Pearl adorned v 
ation. "Goki бизе of “pe 









103-Y-420 $49.00 each 
13. EXUBERANC! 
* 








a and hase f 
106-Y-355 $16.00 each 
11. MAGICAL 

Raning in this róenantie event аге satin DAIS 
wrapped ith a shimmery gold of d 
nbbon AF under a lucite ook heart. À we 
Jc te for wedding or anmive 
Gold 103-Y-1473 $40.00 
Silver 103-¥-1474 $49.00 each 


in. ing 








cake: 





















15. REJOICE 

bells toil t 
уз good wishes 
blooms and pear! 


103-¥-415 $35.00 each - 





16. MASTERPIECE 


Droge 





lce-trenmer an high 
Wory 103-Y-425 $40.00 each 
White 103-Y-430 $40.00 each 
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132-133 


cookies’ 











Jetroducing the most life Mot сое 
ures in stri. тые: Пива 
tiled ith fille wailing, Band 
es, and salty ming 
Tlowers. A keepsake-quality cofectinn from noted 
giftwate designer, Ellen Wifams. 







plastic Deli 
pointed facia 






1. HAPPIEST DAY COUPLE 
ely р i$ Atican America) couple ready to 
exchange vaacs, with Melike «won bouquets and 








haylpare 4 Urin. high 

While Tax 202-Y-305 

Black Tux 202-Y-306 

Grey Tux. 202-Y-304 $6.99 nach 


2. SWEETHEARTS WHITE COUPLE 
Soft tulle veil on modern bent: flaws over lacy 
dress. Plastic. 4 Fz Ing. 


Grey Tox 292-Y-307 
Black Tux 292-Y-308 
‘While Coat 202.Y-309 $4.99 ex^ 


150 


Cbestgner Sertes hy Ellen williams 


3, LASTING LOVE WHITE COUPLE 


pot werd 








202-Y-3U1 $6.99 nach 


4. SWEET SYMPHONY* 
A delightful musical couple. Plays 











d-crafnd and вало pai 
pace This matara) allows for staking, lifelive 


215-Y-776 $50.00 each 










5, DESIGNER RIO Swa 
So mary Daautitul get ae 
my many Onca) cor Tm 
bogh Packaged in sate 

* 


Emerald 
‘Light Mauve 
Light Blow 
Amethyst 
‘Raspberry 
Sapphire. 
Black. 


M I 


Marcon grooms: ж. 
plastic. 4'l n. DE 
White Tux nore 
Black Tux. — 
Grey Tux nte 


i > be 
tener Wen lg 


Sm 


set at 2 





Why not àdd 10 the magic of that wondertul 
enchanted figurines and musical ornaments; 
Crafted and tang painted fine porcalae bisque 
faparres, of keepsake quality. often with “pearl accents: 
7. MARY AND CHARLES* 

This musscal cr choas tond memoras of the 
past. lurm-ol-tha-oimtury toppie stàhts om a hase of 
Is and lowers. Plays “Cuir de Lune ” 3 iri high 
215-Y-772 $75.00 


8. ASHLEY AND STEVEN” 























Sial omamer:t mukes a pert "9 
— Modern couple on а base of bell 
3 of 
zs Y-773 $75.00 
9. PERFECT HARMONY” 
Engaging modern Alrican-Armarican couple creata? 








with 3 teen eye for detail. Bride radiales with "резї" 
necklace and leautitul handcrafted rose bow 

The Wedding March" ë n, high 

215-Ү-771 $110.00 








a $in higi 
?15-Y-770 $110.00 


11 ONE DREAM COUPLE 
Lonng f 
xchange меагу 
5n high 

214-Y-328 Grey Tuxedo $25.00 
214-Y-425 Black Tuxedo. $25.00 


R. TOGETHER FOREVER E 


ante Ellen Willan. 












y badal p dein. high 
214-400 Grey Tuxedo $35.00 
214-Y-405 Black Tuxedo $35.00 














13. PERFECT HARMONY COUPLE 

Avant garde couple «n fine porcegin trom Ellen 
Willams African-Amencan pair huld hands while 
fang B n high 

214-Ү-603 Grey Teredo $39.50 

?14-Y-504 Black Tuxedo $39.50 

14. ADORING COUPLE 

ily Ellen Wil 
first val? with in their eyes 5 
214-Y-505 Grey Tuxedo $45.00 
214-¥-606 Black Tuxedo $45.00 


15. PETITE TOGETHER FOREVER COUPLE 
Petde Elen Willams porcelain Tagare is perteet for 
Cakes and table settings. 42 in. high 

214-Y437 Grey Tuxedo $30.00 

214-¥-439 Black Tuxedo $38,00 











Жж, high 


MIN Cortes, i 
Wc Cere ses 


VARII Fawr (уз) by Mae, tr 





ı76 pair dame thair all-enportant 
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Designer Sertes by Ellen williams 


ота 


SHIMMERING RIBBON TIER TOP 4. PEARL LEAVES TIER TOP 
L L anyan, Fe 
211 care 512.50 each 211.Y:1994 $15.00 vach 
1. NEW! MINIBDUQUET 3. BLOSSOM TIER TOP 5. PEARL TIER TOP d 
Contempor priy wi! à IF wasps decora оп» sunt fiar de 


ott horae 600 quit sat 


T ory, Timelers and Clash 


12,50 each 


Вази diameter 4 inches. Lxobng 5 


pillars oe cakes as wel gs; placed yata Reston piece, 
211-Y-604. pack of 3 $18.00 pack oí 211-ү-1591 $7 


50 each 





WC BEARERS bil 


эйюге@ te 


120-Y-107 $20.00 each 
120-Ү-195 $20.00 each 
120-Ү-100 $15.08 each 
120-Y-104 $16.00 each 


wstring bag punctuated with bei 
trim, 11x 13 in, 
$ 00 cach 
TER 
огу. Delicate 
ith satin band. ribbon 


$5.00 each 


6. BRIDE'S HANDKERCHIEF 
Lacy nandkerch ck iro handbag. 
White 120-Y-500 $5.00 csch 
Shee 129-Y-502 $5.00 each 
ory 120 Y.501 $5.00 each 


7. COMME GLASSES SET 
\ т 


sive. Leg 
Bride and Groom 120-Ү-; 210 524. 90 set 
Anniversary Wishes 120-Ү-211 $24.00 set 


8 SHERBET GLASSES SET 

"ar high. 
Bride and бет 120-Y-203 $14.00 set 
Anniversary Wishes 120-Y-205 $14.00 set 


t iy M 
Bride & Groom. Sel 120-Y-200 $24.00 set 
Anmiversary Set 120-Y-202 $24.00 set 


10. WEDDING BELL 
crystal etched wéh teadifiprsal beidal couple 
design. Trenmed witb how aod 


120-¥-900 $17. 50 each 


11. CAKE & KNIFE SERVERS 
Shining s Deauttully detailed палоо 


spray 
Cake Knite 120-Y-701 $1 50 aa 
Cake Server 128-Y-702 $13.50 each 
Кайе & Server Set 120-Y-706 $24.00 sat 









Ng 


TRITT TR T 













1. FIRST WALTZ 






toreva 









dy pac Tain i 


118-Y-435 $55.00 each 





2. MOONL IGHT SERENADE 





1187-490 $55.00 each. 


3. SOPHISTICATION 








and groom unde 
хі sott tulle 






White Coat 117-Y-202 $45.00 each 
Black Coat 117-Y-201 $45.06 each 






4. NEW! WEDDING BLISS 


LA urraunds а 










lace abound 










у 
White Coat 117-Ү-7331 $28.00 cach 
Black Coat 117-Y-7332 $28.00 each 








- BRIDAL WALTZ 
W that all-important 00 
son. Charming ar 





















ure a mew nif Our pan 9 
узсе! harmony Ruf tice and 
tulle decorate the bead-embossed base апо 






uttim ws, 7 iain. on. 
Coat Ornament Stock Мо. Price 

White White 117-¥-321 $40.00 each 
Bleck White 117-¥-322 $40.00 each 
While Ivory 117-¥-329 $40.00 vach 
Black Ivory 117-¥-330 540.00 each. 


5. LOVE'S FANFARE 

nd flair, Full tan and rufthy 
ро ish pur exquistey getailod 
porcelain couple A wreath of Rowers and 
pear э! an la Scalloped 


























base nat 


White Coat 117-Y-491 $50.00 








7. NEW! ORCHID CASCADE 
Embracing por couple da 
a sal ca looming orchid: 





х) beneath 
















White Coat 117-Y-7333. $33.00 each 
Black Сем 117-Y-7334 $33.09 each 


















11. A 
Cowley 
flower 
tulle idi 
Pink 

White 
12. A 
Steck 3 
ата 
рола 
and їй 
Blue 

White 
Pink 


ribbons 
White 
Pink 


15. 08 
Lucii 
tulle ang 





blooms | 
While 








8. LUSTROUS LOVE 


A burst of 


rimmed with gleaming "pearls 
rosas bloom wasa p 
i 
ат coupl 

117-Y-521 $35.00 sach 

117-Y-523 $35.00 each 


9. SPLENDID 

Завера curve of lucite-Iook 

adoriny glazet porcelain ран 
£ holds а mat 

accents base, Add rea 

10 '/ in. igh 

white 117-Y-506 $28.00 each 

Pink 117-¥-507 $28.00 each 

Poach 117-Ү-450 $28.00 each 


10. GARDEN ROMANCE 
upie 
complete I 
in huq 


117-Y-711 $30.00 each 


11. RHAPSODY 
y belied 


0 crysta 
tulle pull und floral spray. 9 12 an. 

Pick 117-Y-305 $25.00 each 
White 117-Y-301. $25.00 each 


12. REFLECTIONS 
Sleek, sinam- 
Dramatic Jucite-lonk by 
porcelain coupe, t 
and florats. 8 in, high 

Biva 117-ү-130 $25.00 each 
White 117-Y-268 $25.00 each 
Pink 117-Y-297 $25.00 each 


13. ECSTASY 


Sprays at towers and k тшщ lhe 


ше 
уву base. 9 an 
117-Y-531 $40.00 pach 


14. PROMISE 

Simpie beauty. Üramatic lucúe-jpok 
frames dainty White porcelain couple 
Grystal-louk has is ave hb 
ibbors and tanc towers. 9 '/w in 
White — 117-Ү-315 $25.00 ez 
Pink 117-Ү-311 $25.00 each 


15. DEVOTION 
Lucie! 
tulle 


blooms and pearl str. 
White 117-¥-425 $25.00 each 








1. NEW! TENDER LOVE 

Tulle spray sets the backdrop 
gxchanging vows. 8 72 h 
Coat Couple Stock No. Each 

White White — 114-Y-402 517.00 
Black White — 114-Y-403 $17.00 
Grey White 114-Ү.407 $17.00 


2. NEW! CASCADE OF LOVE 

Loving coupie under a half arch ot lasvas 
зой 100 in. high. 

Coat Couple Stock No. Each 
White White Ti4-Y-410 — $20.00 
Black White — 114-Y-411 $20.00 
Grey White 114-¥-412 $20.00 
White Biak 116-У-404 — $20.00 
Black — Black — 115-Y-405 — $20.00 
Grey Back 116-У-400 $20.00 


3. NEW! SIMPLICITY 


couple 











Frribraring c lands in froot of filigree 
heast. Petal trimmed with budding 
rose and tulle 

В Yain. high 


Couple Stock No. Each 
White White — 114-Y-407 $14.00 
Black While — 114-Y-408 $14.00 
Brey White — 114-Y-409 514.00 
White Black — 116-Y-402 $14.00 
Black — Black — 116-Y-401 $14.00 
Grey Biar 116-Ү-403 514.00 


4 NEW! MAGIC MOMENT 
arched by open filigree 
pen on Duet 





White Coat 114-Y-404 $20.00 each 
Black Coat 114-Y-405 $20.00 sach 
Grey Coat  114-Y-406 $20.00 each 
5. MOONLIT SNOW 


Circle of blocos and "peant" clusters 





ond ба. e On a lace-adoened 
Stock No. Each 
1T14-Y-201 


114-Y-207 T 
114-¥-208 $25. 
114-Y-210 — $25.00 
TM-Y-209 — $25.00 


6. РЕТТЕ DOUBLE RING COUPLE 
Fluttenr ouble nags tr 
witress this blessed event. 5 зза high 

Black Coat 104-Y-42413 $7.00 each 

White Coat 104-Y-42429. $7.00 each 


7. SWEET CEREMONY 

"s Irane glestereng bell 
Irane ате accented will 
on 

White Coat 101-Y-22028 $14.00 sach 
Black Coat 101-Y-22011 $14.00 each 
Grey Coat 101. Y-22045 $14.00 each 


8 PETITE LOVERS IN LACE 

ss it all. Glowing couple beneath a 
ouble arch of lace. 7 in. high 

Stock Ne. Each 
104-Ү-842 $10.09 
104.Y-834 $10.00 
104-Y-302 $10.00 


$25.00 

114-Y-202 $25.00 
$25.00 

90 

















White 304-Y-301 $10.00 
Black 104-Y-818 $10.00 
White 104-Y-026 $19.00 


- MORNING ROSEBUD 

in Might above apen gate, Soft 
wers Got landscape. 8. high. 
Wite Соз! 101-Y-44020 $10.00 cach 
Black Coat 101-Y-44013 $10.00 each 








10. ЕИ 
Gra 4] 


dotad i 











103: Yu 


16. SAT 
Сасе 
рак? | 
меза 
3 

оп Ivo 
While ч 
оп мін 








тев. 
aing 


ach 
14.00 
14.00 


T7 RRARARR - 
888228 2 





54 


555 5" 








4 я agau 
И» НИШ 











surround fioral-filled 


365-Y-736 $16.00 each 


11. SPRING SONG 
Peeching lovebirds s 
songs in à gan 

9 "y2 ln high 
111-Y-2802 $16.00 each 





12. VICTORIAN CHARM 
DOn ar 
албс з 








103-Y-1586 $20.00 each 
White 103-Y-1587 $29.00 each 





10 in. hig 
White 103-Ү-9004 $25.00 each 


14. HEARTS TAKE WING 
Romantic hesi-lo-beak bir 
seth ' 
10 “ein, high 


103-Y-6218 $12.00 each 





1 aart-shüped 


15. WEDDING BELLS 
Filigroe ell cluste 
tulle and асе. 10 "in. higi 
103-¥-1356 $16.00 васп 





16. SATIN ELEGANCE 








Ivory 
on ivory base 109-Y-1002 $20.00 each 
White 
оп white base 109-¥-1001 $20.00 each 





11. MOONLIT SNOW COUPLE 
Plastic. {И in. high 

Coat Couple Stock Ne. 
White White — 214-Y-563 
Black While — 214-Y-555 
Grey White — 214-Y-704 
White Black — 214-Y-302 
Black Black 214-301 
Grey Black 214-Ү-783 


12. CLASSIC COUPLE 

Plastic. 4 Vz in. high 

Coat Comple Stock No. 
White White — 202-Y-8121 
Black White — 202-Y-8110 
Grey White — 202-Y-300 
Plast п. High, Pet 

Coat Couple Stock No. 
White White — 203-Y-8221 
Black White — 2102-Y-B20 
Grey White 203-У-304 
White Black — 203-Y-301 
Black Black — 203-Y-302 
Grey Black — 203-Y-303 


13. ANNIVERSARY COUPLE 
Gold ar silver gown. Plastic. 4/2 in 
250 Sliver, 203.7 2828 $3,99 each 
Soth Geld 203-Y-1821 $3.99 each 


Ly BRIDESMAIDS 
1!» in. high. 2 per package 
white 203-Ү-0279 $1.99 pkg. 
Pink 203-Y-0281 $1.99 pkg. п 
Blue 203-Y-0278 $1.99 pkg. 
Yellow  203-Ү-0280 $1.99 pkg. 
15. GROOMSMEN 
Plastic, 3'¢2 in. high 2 per packag 
Black Coat 203-Y-0282 $1.99 pkg 
White Coal 203 IS $1.95 pkg 
All While 203-Y-0277 $1.95 pg 


16. PARTY PARASOLS 

йт. р parasols; 5 i 1 
2110-Y-9296 (Pack of 4) $1.69 each 
17. LIBERATED BRIDE 

Prastic, 4'/2 in high 

2113-Y-4188 $3.99 each 

18. rg —(— soda s 


Prastic, 4 
1316-Ү. 9520 84 o each 


19. PEARL LEAF PUFF 
57/2 in. tulle putt with "pea 
white 211-Y-125. $4.69 each 


70. FLORAL PUFF ACCENT 


tula putt with sott flowers ane 


While 211-Y-1011 52.99 each 
Pink 211-Y-1013 $2.99 each 


2 FLOWER BASKET 


White ` гей эзе each 
22. ARTIFICIAL LEAVES 


wem or white 
Add 1005 -Y- р 

Per 
Color Tif pkg. 1e 
Gold 8518 $2.58 5712 
Silver 6526 $2.59 6720 
Green 7555 $2.59 7570 
White 7565 $2.59 


23, PEARL LEAVES 
2 per package: 2 17e int long 


"1201 $2.99 por pkg 














teing Colors, p.124 | 

* Buttercream Icing, р. 93 

* With toothpick, mark gitf on cake top (for. 
easier marking, fightly ite area). lee area 
where face maker will go. 

* Outline Garfield and gift with tip 4 strings. 

- Position facemaker, Cover "stripe" marking} 


E yn unha Aan 
e Pipe tip 47 ribbed ribbon stripes and OG 
ty Write pp 2 message: Serves 12; 


HA 
EX 
В 





RI 
TË 
4 
ps 
м 
a“ 
* 


nat. . K 








1 CIRCLES OF LACE 


210ү 1986 $8.99 each 
2. FLORAL ARCH 


210-Y-1987 $8.99 each 
3. FLORAL BASE 





201-Ү 1815 $1 99 each 
4 CRYSTAL- LOOK BASE 


high. 4 Y> in. diameter 
201-Y-1450 $2.99 each 
5. m. PEDESTAL BASE 


ameter base. White. 


201-Y- 1133 ‘$4.99 each 
6 ‚ ROMANTIC HEART BASE 





high 
41/2 in. 201-Y-7332. $2.99 each 
31/4 in. 201-¥-7847 $2.69 each 


7 FLORAL SCROLL Mer 








Whit Y 1303 52. 99 each 
могу 201-¥-385 $2.99 each 


8. FILIGREE BELLS 

Height Stock No Price Рас 
Tin 1001-Y-9447 $170 12 
Tin. 1001-Ү-9422 $179 6 
Фаш, 1001-Y-M439 5229 6 
2min,  1001-Y-M404 $1.59 3 
din. 1001-Y-9411 $109 3 


9. GLITTERED BELLS 

Height — Stock No Price Раск 
Tis 1007-Y-3061 $2.99 12 
1min. 2110-ү-9075 $109 6 
1'in.  1007-Y-9088 $249 6 
?'nin.  2110--8090 $249 6 
A's. 1007-¥-9110 $299 1 


10. SMALL WEDDING RINGS 
Silver 1002-Y-1015 


Golden 1002-Y-1008 
$1.59 pack of 24 


11. FLOWER SPIKES 
Fat with water. push into cake and add lower 
1005-Y-408 $2.49 pack of 12 

12. LOVE DOVES 


1002-Y-1806 $2.99 pack of 2 
^ — BIRD 


116 Y 1202 $3.99 sach 
14. PETITE SONG BIRDS 


1316-Ү-1210 $2.99 pack of 4 
15. KISSING LOVE — 


2% $4. 99 each 
16. SMALL DOVES 


1002-Ү-1710 $1.99 pack of 12 
n ,ELITTERED DOVES 
m Coated with non-adible glitter. 
1006- ‘Y-166 $1.69 pack ol 12 
18. SERENE —*— 
air. 2 i» high 
1002 Y-11 я 98 pack “2 








Coler 
white 
White 
Black 
Black 
Silver 
Silver 
Gola 
Golê 
2. CR] 
Can ddl 
5'зїщ 
4 ik 


White 1 





ws! 


NEW! BLACK, SIE VER, GOLD 
PEARL BEADING. 
WHITE PEARL BEADIN 




















Size 
6mm 
dmm 








tom 
атт 
fimm 
атт 
6 mm 


amm 


CRYSTAL-LOOK HEARTS 








zin Y-1874 $1.99 vach 
зіп 205.Y-1672 $1.79 each 


CURVED GOTHIC WINDOW 











05-7-3059 


1. GARGEN б) 





t 


05-Ү-344 $2.99 esr 
GAZEBO 


05-Y-B298 $4 69 set 


ОТС ARCH 


661 





75.Y-3009 $4.99 sel 
FORMAL RAILINGS 


07-Y-8328. $2 40 sel 
DOUBLE WEDDING BANDS 











1 — ДЕ s 





«ing or glue 
301 y- 1982 $44.99 set 
18 in. Decorator Preferred Plate 
302-Y-18 $10.99 each 


13 іп. Pillars 
303-Y-9719 $3.99 each 
13 in. Pillars 
Save $4.95 on pack of six 


301-Y-9899 $18.99 pack of 6 
2 HAR VEST CHERUB SEPARATOR SEF 





2 in. ove ete 
301-Y-3517 $11.99 set 
3 DANCING CUPID PILLARS 


in. high 
303-Y 1210 $7.99 pack of 4 


> CHERUB SNAP-ONS 
ж n. Grecian pillars, (Plane 
1. high 

305-Ү. 4104 s. 29 pack ol 4 





p FROLICKING CHERUB 
fed character. 5 in, high 
1001-Y-244 $2.79 sach 


6. ANGEL DUET 


Huttenng fancies, А pair per package 





1001-Y-457 $1.80 pack of 2 


1. — TRIO 
ne right mood. Each 3 in. isg 
1001-Y-368 $2.29 pack 013 





8. KNEELING CHERUB FOUNTAIN 
— ji when acosmted with tinted piping 
^in high 











1001-Y.5300 $1.00 sach 
9. ANGELINOS 


° wed ng. birthday and 





1001-Y-504 $3.29 pe ив 
10. CHERUB CARD HOLDER 


100. (Cards ot 





— $3.49 pack of 4 


" URBC ARP 
9 the pertect chord. 3 гіп. high 
1091-1-7029 $4.49 pack of 4 














Dome f 
surfaog 
preces 

(Коюў 
306-Y4 
5. Fig 
White 8 
Put ard 
305-4 


white @ 
9n dg 
705-Y-3 
7. CRI 
Partei 
205-9 


12. Fil 
Lattices 
1004-0 


SET 


1. CRYSTAL BRIDGE AND GRACEFUL 
STAIRWA ET 






X Piast 
2311 $14.99 set 
rway Only 


285-Y-2315 $7.99 each 


2. FILIGREE PLATFORM 
AND TAIRWAY SET 





205-Y-2109 $11.99 Set 
One Stairway Only 
205-¥-1218 $4.99 e. 
3. THE KOLOR-FLO FOUNTAIN 


Cascading 1 





he most drama 








replacement part 
306-Y-2599 $89 99 e; 
Replacement Parts 
Pomp 305-Y-1002 $34.99 
Piston 306-Y-1029 $ 2.99 
Pump Buld 
Bracket 

Lamp Socket 
Light Buib 
Cascade Pump 
Connector 
Floater Switch 
Upper Cascade 
Middle Cascade 
Lower Cascade 





306-Y-1134 


$ 
$ 
$ 
306-Y-1126 $ 
$ 
Bow! 306-Ү-1142 $ 
5 


Bottom Base 306-Ү-1169 
4 FOUNTAIN: CASCADE ЗЕТ 





(Kolar-#le aparstely 


306-Y-1172 su 99 set 
5 FLOWER HOLDER RING 





305-Y-435 $4.99 sach 
- FILIGREE FOUNTAIN FRAME 





205-Y-1285 $2.99 each 
7, CRYSTAL-LOOK BOWL 


tor bk 


205 Y-1404 $2 69 “ 
8. FILIGREE SWIRLS 





Variations on a delicate 


scrilluork 
1004-2100 $2.49 pack ot 12 
9. SCROLLS 
jracetul Nowing decorates xt 
1004-Y-2801 $2.29 pack of 24 
10 —— 
Ута delicate 
1004.1-2306 $2.49 pack ot 12 
11. CURVED TRIANGLE 
amatic addition. 3x 
1004-Y-3001 $2.49 pack E 12 
12. FILIGREE CONTOURS 
Lattice and leaves 
1094-Y-2003 $2 а pack of 12 

















13. IRIDESCENT GRAPES 
1099-Y-200 $3.79 pack af 4 

14. IRIDESCENT DOVES 
1002-Y-509 $3.49 pack of 6 

15. FILIGREE GAZEBO 4 pcs 4 
205-¥-4100 $4.69 vach 

16. FILIGREE HEART FRAMES 
TIN. 205-1-1501 $2.69 pack of 3 
41M. 205-Y-1527 $1.69 pack of 3 
17. SEED PEARL HEART 7% 6 
205-Y-1006 $3.69 pack of 3 

18. FANCY FILIGREE HEART 7 x 6 
1004-Y-2208 $3.79 each 











1. FLOATING TIERS CAKE STAND SET 





307-Y-825 $62.99 set 
ar Cake Divic 

Plates Number Priza 

Sin 392-Y-9749 $3.99 aach 

12 in 302-Ү-9765 $6.99 

i6in. 302-Ү-9780 $10.99 each 


Z. CRYSTAL-CLEAR CAKE DIVIDER SET 

















301-Y-9450 $47 








Pistes Number 8 

6in 382-Y-9730 9 cach 
êin 302-Y-9749 3.99 cach 
10 іп.  302-Y-9757 $4.99 each 
12 in 302-Y-9765 $5.99 each 
14in.  302.Y-9773 — $8.99 each 


16 in. 302-Y-9780 $10.99 each 
7 ' in. Twist Legs 

303-¥-9794 $3.99 pack of 4 

9 in. Twist Legs Add more height 
303-Y-877 $3.99 pack of 4 





piked pillaes 






3. TALL TIER STAND SET 


364-Ү-7915 $45.99 sat 





Plates Number 

8 in. 302-Y-7894 

10i 302-Y-7908 

12 302-¥-7924 55.99 each 
14 302-Ү-7940 $8.99 each 
16 302-Y-1967 — $11.99 each 
18 302-Y-7983 $14.99 васп 
Columns 

5* 303-Y-7910 — $1.59 each 
7 304-Y-5009 $2.59 sach 
135 303-Y-703 $4.49 each 
Top Column Cap Nut 304-Y-7923  79¢ each 
Glue-on Plate Legs 59¢ each 
Bottom Column Bott 99¢ each 








304-Y-8245 $11.99 each 
Base Bolt Only 
304-Y-8253 59€ each 


5. CAKE CORER TUBE 


u: cent th one ike before 





304-Y-8172 $1.99 each 
5. CATHEDRAL CAKE KIT 





2104-Y-2940 $13.99 kil 
STAIRSTEPS SET 








1107-Y-8180 $5.49 зи 
8. SUPER STRONG CAKE STAND 
5 pounds of caka! High impar polystyrene and underwent 
lor 





307-Y-1200 $12.99 each 


| 
| 


| 

















$2 59 ez ! 
S299*3  301-Y-1981 $34.99 sot 










{-LOOK PLATES CRYSTAL 
t В PILLARS 
302.Y-2013 52.99 
302 Y-2035 3 


$44 99 set 
Piala 





302-Y-18 510 99 each | 
13 ın. Pillars 303-¥-9779 53.99 nach | 
У — 1319. Pillars Saye 54 irk of yx 
01-Y-179 51.78 pack of B 


301-Y 





$18.99 pack 





• Complete *Scalloped “Smooth •Еаѕу 
Size Selection Edges Back Identification 





SEPARATOR PLATES 


tier way 10 gat your baked m 















ja and even Valen 
»corabng heights 5 
pus are: edged eati te al 





хау 









ИЛИ». eal has а clean, streamlined bea; 

HEART SEPARATOR PLATES 

8 in 302-Y-2112 $2.99 each 

11 in 302-Y-2114 $3.99 each 

1412 in. 302-Y-2116 $7.99 each 

1612 in 302-Y-2118. $8.99 each 
DISPOSABLE SINGLE PLATE SYSTEM 

SQUARE SEPARATOR PLATES The Baker's Best™ Dispo сы mor Я 

Tin 302-¥-1004 $2.99 each 

эт 302-Y-1020 $3.99 each 

Tin 302-Y-1047 $4.99 each DOWEL RODS 

13 in. 302-Y-1063 $5.99 each DISPOSABLE PLATES r ial for supporting stacked cakes and tiers CLAS 
Gia. Piate 302-ү-4000 $1.49 sach малта IWSYucyons on poe State 





OVAL SEPARATOR PLAT 7 im. Plate 392-Y-4001 — $1.69 rach Eye creat 
1 8 1/2 in. x 6 la. ‘ene КА Y-2130 $3.99 each Bin. Plate 302-Y-4002 — $1.99 each PLASTIC DOWEL RODS incus 


11 1/2 in. x 8 12 in. 302-Y-2131 $4.99 each 9 in. Plate 302 Y-4003 $2.49 each a Y 














j -Y-i € 10 in. Plate 202-Ү-4004 $2.89 each anilar 

M 2 In. x10 34in, 3021-2132 $5.99each Oin Рат 307-000 Ушем pu Tressa eni 

HEXAGON SEPARATOR PLATES 14 іп. Piate 302-Y-4008 $4 39 each 4m. long x n. diameter Bin d 

Tin 302-У-1705 $2.99 each DISPOSABLE PILLARS WITH RINGS зг тмини 21034 

Т0 in. 302-ү-1748 7 in. Pillar w/Rings |4 each) WOODEN DOWEL RODS Win 

13 in. 302-Y 1764 303-Ү-4000 $2.59 pack of 4 4 and sharpan with strong shears and knife 234 

16 in. 302-Y-1799 $7.99 each 9 in. Pillar w/Rings (4 cach) 12 ong, 1/4 mie 12 in. 
393-Y-4001 $2.69 pack of 4 399-Y-1009 $1.99 pack of 12 21634 
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*Circles of Strength Pr eferr ed. 


icatior Construction 


The best, strongest separator plates-with features important to cake decorators: 
——— sence, Smal urn intone rated Nor Bra 
Accommodate plaste pags (11 desired) Plasti е ва d 4 1: say E Ih лы " b eod 
breakable under nor use 
| Traditional Wilton Scalloped Edges 
yator Prelerran plates aso have the лу 
alaped 0 they ure com y 
" —* tan gl * ang pillars. 
| Easy Identification 
ees 3 karly ma med on Bach ylute tor tast 
| 
4 














Smooth Back 
Reverse side ot *inting, 50 


on 





i: bukon Maslerpiace 
их}шоп, yout ba їкї 
adismutable bast. Wilton 















$1.99 each 
ча CLASSIC SEPARATOR SETS 54-PC. GRECIAN PILLAR AND PLATE SET $2 19 each 
x Stato Grecian pillars and scaluped edgad pil (not shown $2.49 each 
beautiful setting al tiered cakes, Set 52 99 each 
reduce 2 Decorated Prelerrod Pl 4 pilla $3.49 each 
amt 4 pogs $3.99 each 
n 6 in. Plate Set with 2 in. Pillars ). s и и 
2103-Y 639 $5.99 set pilars amt 24 peg 19 vac! 
Bis. Plato Sel with 5 in Pillars 391-Y-8380 $45.99 set $5.49 each 
2103-¥-256 55.99 sel $6.69 each 
10 in. Plate Set with 5 ia. Pillars 15 in. 302-Y-16 $7.49 each 
~ 2103-Y-108 $3.99 set 18m. — 302-318 $10.99 each 
12 in. Plate Set with $ in. Pillars 
2103-Y 124 $10.99 set 
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TIER PAN SETS 








1. CLASSIC ROUND PAN SET 

Set includes 6, В, 10 and 12 in aluminum. 
gar in. deep. 

2105-Y-2101 $22.99 set 








2. 31N. DEEP ROUND PAN SET 
Set includes B, 10. 12. 14 in. aluminum pass 
2105-¥-2932 $31.99 set 


3. ROUND TIER SET 
The pertect 
anmiversari 
Set include: 
Эш 






> in. aluminum rounds ‘eight Sin 
med Pillars; 6 and 8 in. scallop 
ged round white plastic separator plates 
instructions. Takes 2 cake mugs 
2105-Ү-2531 $22.99 set 





4. ROUND MIN! TIER SET 

T Cake mix. Set includes 5, & and $ 
in. deep aluminum pans; 5, 7 im 
separator plates. 8 clear plasic twist legt: 
decorating Te M 

2105-Y-98042 $11.99 

ROUNO MINI-TIER. PLATE: SET ONLY 
301-Y-9817 $2.99 set 


5. 4 PC. OVAL PAN SET 

Sat includes four 2 in. deep aluminum pans, 
Sues аге J Wax Sain, 10 ax 7" m; 
13x9 em: 16x 122 n 

2105-Y-2139 $23.99 set 


5. 2 PC. OVAL PAN SET 
Set includes twa 9 x 6 Ye x 1 Va mn 
aluminum pans. 


2105-Y-1553 $9.99 set 








7. BEVEL PAN SET 
Bakes beveled cake edges that can be. 
positioned with s. Set in Ies 









Ë 10, 12 in. tops and 14 and 16 In. base 
aluminum pans. 


517-Y-1200. $25.99 sot 


8. 4 PC. HEXAGON PAN SET 
it — 5,9, 12. 15 іп. aluminum pans, 





2185 Y 3572 $26.99 set 

Indmdual pans available (not shown) 
Sin. x2im. 2105-Y-5125 $6.99 each 
32 in. x 2 ln. 2105-¥-5133 $3.99 each 


9. 4 PC. PETAL PAN SET 

Sel includes 6, 9, 12 and 15 in. 2 т. deep. 
aluminum 

7105-Y-2134 $26.99 set 


10. PETAL PANS 
Gin. х2 іп. 2105-Y-5109 $6.99 each 


12in.x2im. 2105 Y-5117 $8.99 each. 





Bake. 


Bie 
1010. 
1210, | 
ча 

| 
| 


IIN. 
Use o 
conveni 
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SQuAR| 
Perfect 
prüduoe 


Bin 
Win 
12in, 
14а, 


SET 


N SET 





ET ONLY 


4 99 tact 
3.99 eac* 


$6.99 each 


$3 99 coc 





the pryfess 
паін ps 





SHEET PANS 

Asie terii 
xdi 2053-8615 
ї1хїзїп 2095617 
Sidi 2105 5618 


2 IN. DEEP ROUND PARS 


Seal fer tac linvr 
вт 2105-Y-b601 
ain 2105-Y-5602 
Qin 2105-Ү-5619 
10 in 2105-Y-5603 
12 in 2105-Y-5604 
ми 2105-Ү-5605 
16 in 2105-Y-5606 


JIN. DEEP ROUND PANS 


tru rog ilf каўк» 


bin 2105-Y-5620 
$n 2105-Y-5607 
10 п 2105-Y-5608 
12 in. 2105-Y-5609 
un 2105-Y-5610 


3 IN. DEEP HALE-ROUNG PAN 


Roke н 1З inr. n 





‘din 2105-Y-5622 


SQUARE PANS 


pil ei heal hi 


Qin. 2105-Ү-5611 
10 n. 2105-Ү-5612 
tzin 2105-Y-5613 
Min 2105. Y-5614 





$11.59 eath 
$14.99 cach 
$76.99 each 


h 
$4.99 tach 
$5.49 each 
$5.99 each 
$6.49 pach 
58.99 each 

$11.99 васп 

$14.99 cach 


$4.99 each 
$6.99 each 
$8.99 each 
$10.99 each 
512.99 each 


512.99 each 


57.99 each 
510 99 each 
$13.99 әгл 
$16.99 each 






BAKEWARE 


OVENCRAFT 


Professional Bakeware 














Smooth hah raga: 
їп esl JM ers Ten (алг, and eveny 



































PRANCING ON AIR 
= sises Pony Pan, p. 179 
* Tug 4 21, 224, 349 
š 34137 
* Tw Violet, Teal Blue 
meg Colors. p. 124 
* Merge Powder, р. 125 
= Betercream, Royal Icings, p. 93 
-= š! icing, make 25 tip 224 drop 
i" centers. Let dry 
round areas on top and 
ar smooth. Outline pony with tip 4 
ihite-of-eye (smooth p 
er dipped in cornstarch). Add tip 4 
d pupil 
f pony with tip 16 stars. Pipe in tip 4 
d and add dot nostril. Print tip 































elongated shells and reverse 
ails (overpipe to build dimension) on mane 








* Edge base with tip 21 upright elongated 
r (see p.103). Position flower 


m with tip 349 leaves. Se 






ar and ti 







UPSCALED DINO 

* Partysaurus Рап, p. 182 

* Tips 3, 16, 21, p. 134-135 

* Teal Blue, Golden Yellow 

= Orange Icing Colors, р. 124 
* Buttercream Icing, p. 93 

] * Roll-up fruit snacks 











Outline Partysa 
tip 3 dot iris a 








nostril with tip 


atte cornstar 
Cover head, body and legs 








š th tip 16 stars 
Add tip 3 pull-out dot nails on foot 
п banners with tip 3 and 
Edge base with tip 21 star 





HARE 


EXTRAORDINAIRE 

* Bugs Bunny Pan, p. 184 

* Tips 3, 16, 20, p. 134 

* Black, Lemon Yellow, Teal 
Blue, Pink Icing Colors, 
p. 124 

* Buttercream Icing, p. 93 
















* Ice sides and background a 
n white 
~ . es. nose, teeth, mouth and inside 
2e 
$ ith tip 3 (smooth with finge 



















he dipped in comstarch) 
* Cover Bugs and ( stars. А 
Ф tip 16 pul 
* Print tip 3 m 03 
` brows and whiskers 
۴ * Edge base with tip hell border, trimmed 
with tip 3 zigzags. Serves 12 


| LOONEY TUNES, characters, nami 
indicia are trademarks of Warner 
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SHEET PANS 
2 in. deep. 
А priceless vollection for any 
tak k. These Musti- 
usa pans will be in constant 
ything from 

siun cales Ie 
inner The ve 

















Sunday 


am) hit 
ake: Ilann vimvaluahle for 
жнт 





lility 








quality al these pans 


там 


9:33in. 


1111511 
12118 


2105-Y-2304 
2105-Ү-1308 
2105-Y-158. 
2105-Ү-182 


$5.99 each 
55.99 each 
$10.99 each 
$12.99 each 





SQUARE PANS 
2 іп. deep. 


re 





b in. 507-Y-2180 $4.99 each 
Bia. 2105-Ү-8191 $5.49 each 
10 1а. 2105. Y 6205 $8.49 each 
12 2105-Ү-8213 — $10.99 each 
“и. ?105-Y-8220 $13.99 each 
t in 2105.Y-0231 — $15.99 each 


9 X 13 CAKE COVER 

J н prolaction you need when tran: 
ing decorated cakes. Designed for use with 
the Wilton 9 X 13 in. Performance Рип“. this 
х2 dome lid whid allows you 
th ea: Keeps 

1 the pan, aven 













CAKE SAVER - 2 PIECE 
Designed to carry most elalunatey decorated 
akes. Generous sut aciumenodates borders 
and top decoratinns easily. Use to carry or 
al cakes, including bundt. 

ase cakes. even р 
Maintains fre 























tur 
415-Ү-905 

















ROUND PANS 

2 in. deep. 

Aike everything from 
y cake tor 
кейп, 
ires bund 
Ynu Ñ fand it са 
sith а varies 
nllection af ro 
'ed pans 



















BAKE-EVEN STRIPS 
М! last, an incra 
vel, moist 

racked to 





SMALL SET 


Doritains 2 bands, enough tor two 8 


ound paris. 
115-Y-260. $5.49 set 


LARGE SET 


Contains 4 bands. encogh for one ot each o! 
Mowing 10, 12. 14 and 16 in. round 





ins 
415-Y-262 $13.99 set 





ray to bake pe 
Cakes Алиф high n 
ишу edges 
Irips and wrap around the pan b 
long. Each band is 1 w 
img. with 1 in, overlap 


fi in. 
71а. 
B in. 
10 in 
12 in. 
14 in. 
1б. 
9 in, Pan Set 









„9 


2105-Y-2185 
2105-¥-2190 
2105-¥-2193 
2105-¥-2207 
2105-Y-2215 
2105-Y-3947 
2105-¥-3963 
2105-Ү-7908 


$4.99 each 
$5.29 cach 
$5.49 each 
$6.49 each 
$8.99 each 
$11.99 each 
$14.99 each 
$9.99 set ot 2 





ROUND PANS Sin. 2105-Ү-9104 — $5,99 cach 
3 in. deep. 


nis 2105-Y-9945 — $8.99 each 













NO HOTSPOTS 
UNIFORM BAKING 


ensure uniform 


EASY GRIP LIP 
w ib 


IMMERSIBLE AND 
DISHWASHER-SAFE 


Est 


Spritz Cookie Recipe 
— —— 
оа 


r= 


Off __ » 

Chocolate Chunk Cookies 
=== 
=== 


WILTON KITCHEN-DEVELOPEE- 
RECIPES 
79 





EVEN-Bj 
That extra 
kitchen. W 
with Ever 
separates 
The bottal 
ntense hà 
ffer greai 





VEN-BAKE INSULATED BAKEWARE- 


extra helping hanc 







Sheet Pan w/Cover 














Heart (one cake mix) 121/2" х 12" х 17/8" 


Bow. OI 


State-of-the-art technology ensures best baking — 
warranted for life! 


2105-Y-2644 
2105-Y-2646 
2105-Y-2650 
2105-Ү-2661 
2105-Y-2667 
2105-Y-2664 
2105-Y-2665 
2105-Y-2669 
2105-Y-2666 
2105-Ү-2663 
2105-Ү-2662 





514.99 each 
$12.99 each 
$17.99 each 


$16.49 each 
$20.99 each 
$12.99 each 
$12.99 each 
$12.99 each 
$14.49 each 
$14.99 each 
$14 99 each 











Paper baking cups sold o 
2% раде 126 


MINI MUFFIN РАМ SIX-CUP MUFFIN РАМ JUMBO MUFFIN PAN VIENNESE SWIRL Put SHELL PAN 
Create mini-mafins Perfect size for morning Simple elegance. A pan you'll 


fruitcakes, cupcakes. тезі and muftns Aluminut roach for occasion after 
— and de num 9х2 i T ocasion. Aluminum 
bes 1820 $12. 99 exch 11/2 diameter x 1770 in фир — 11x 12 x1 in. фер, 
2105-Y-8252 $9.99 each 2105-Ү-8250 $9.99 each 


NEW! MINI-LOAF PAN LOAF PAN LONG LOAF PK 
Great tor indiidua-sized nut Dreads, PI ^ е 
cakes, 10 ¥4 x 12 ах 1 Vein, deep 


Aluminum Ax hx 
2105-Y-9791 $9.99 each 218 Y-3688 $5.99 cock 2105-Y-1588 $9.99 each 


angel food delights 


iin de ‘ood cakes Aluminum. 16 x 


SHORTCAKES 'N TREATS PAN RING MOLD PANS PETITE FANCY RING MOLD mae 
Decorate these single-ser ts Two convenient «sive decere 

with in-season ed Ce: deep. Aluminum 
Aluminum. 12 Vx B x | in, баер Bin. 2105-Ү-190 $8.49 each Aluminum. 
2105-Ү-5965 $6.99 each 10 ' in. 2105-Ү-4013 $7.99 each Aly ат 3 in de 2105-Y-2097 $16 pa 
2105-Y-5008 $9.99 each 


Each 3 n " 
dramatic ind 








2 PC. SPRINGFORM PANS 
Waffle bottom tor 
se spring! 








stronger support 
move sides and 


3 in. deep 
6 im, 7105-¥-4437 $7.99 each 
акт 9 im, 2105-Y-5354 $10.99 each 


NON-STICK SPRING FORM PANS 
Quality non-stick finish on heavy-gauge 
Bin. 2105. $6 99 each 

9in. 2105-Y-219 $9.99 each 

10 in. 0000-¥-2347 $12.79 each 








10 іп. Double Bottom Set 0000-Y-2385 $22.29 each 


BAKEWARE 


Bottom Set 


Wattle textured surface provides extra strength 3 in. deep 





2 PC. HEART DESSERT PAN 
besutiful heart-shaped desserts, Removable bottom for easy 
bottom. Aluminum. 






* 





n dms даху 42 Ve 


4 п. дер. 
2105-Y-3217 $12.99 each 


2 PC. HEART ANGEL FOOD PAN 2 PC. 






Cooling legs and full 4 in 
great for tall desserts. Alum 
10 fz x 10 Ya x 4 in. deep. 


2105-Y-5509 $12.99 each 











Auminum 


2105-Y-2525 $13.99 each 


MINI ANGEL FOOD PAN 
Create delicate, single serving 
desserts with casy Û mold gan 
12°4x8x1 in dop 


0000-Y-2338 $20.59 each 









OLD FAN CONTINENTAL FLAN PAN 

зе Create international recipes with elan. 
т Aluminum 11 dam. x 1's, deep. 
= 2105-Y-2046 $7.99 each 

a 








Italy fluted, shaped 





ng 


in. deep 


Alumi: 1 
2105-Y-3218 $7.99 sach 2105-Y-3219 $12.99 each 


HEART FLAN PAN HEART RING MOLD PAN 
Deli n 


туй, antic shi 





HEART PANS 

би ur heart away im any fury 

loving size. Aluminum. 1 "kin. deep 
Bin. 2105-Y-4781 $3.99 each 
Sin. 2105-Y-5176 $5.99 each 
12 in. 2105-Y-5168. $8.09 each 
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ng tray 
ng desagn 







hottom trays 
1m while se 












рал or part 
sent by the Wil 





t is a 6-pape 
tan Kitchen. 


2105-Y-3902 $10.09 each 
7105-Y-3908 $19.99 each 








zin, pae with 





black tray 
TN 16 rin. pan with — 2105-Y-3904 — $24.99 each 
x red tray 

/* 16'/im.pamwih — 2105-Y-3909 — $24.99 each 

futu. black tray 
a; M ‘ein. pan 2105-Ү-3901 $10.99 each 
„стт. 16 ‘zim. рап 2105-Y-3903 — $12.99 each 

ACCESSORIES 
` um 









2 izin. cutter 2105-Y-3905 — $4.99 each 
3 fein. cutter 2105-Ү-3906 $5.99 each 
Spalzla Server 2105-Y-3907 — $6.99 each 





van instant 








grea 
$3.49 each 
Teddy Bear Speedy Bunny Ring Round Heart Square ChristmasTree 
2106-Y-108 2106-Y-138 2106-Y-118 2106-Y-100 2106-Y-106 2106-Y-102 2106-¥-122 
Big Bird Flan Fancy Ring Misi Heart Double Mix Rectangle А 
2106-Y-116 2106-Ү-112 2106-Y-124 2106-Y-120 2106-Ү-104 





176 











CHO 
Hero% 
p 
tral 
Two 
togeri 
Take 

batî 


21054 





18-W 
Wh 
warm 
a sped 
moving 
mies 
pan 


21054 
















e turn and 





wing out o 
headed right fo 
velebrabionss gah P 
paced automobile trom 
party to party all year tong Опе 
mix aluminum pan € 

18 ex 7 ex 2 in 


2105-¥-6508 $9.99 each 





m 
E NEW! SUPER RACE CAR 
- 








NEW! LITTLE FIRE TRUCK 
little engine can make any 

larm event 

jl parties, evan a 
retirement party can be fun with 
this create рап. Ong mix 
aluminum pan is 16 x 9 "a x 2 ir 


2105-Y-9110 $9.99 each 








LITTLE TRAIN PAN 
The new litle Dirthday and 
nccasion tras pac 

nt tun tor party guest 











quest of honor. Lats af laughter 
on board. One-mix aluminum pan 
is 84x 15 %4 x 2 in 


2105-¥-6500 $9.99 each 










ху through agam with а 
Traintoad of uses. All aboard" 
Twn-part aluminum pan snaps 
together. Panis 10 x 6 x 4 in 
Takes 6 cups of firm textured 
batter 


2105-Y-2861 $10.99 each 











ine-mix aluminum 
pan 8 2in 


ix 17 x2ir 
2105-Y-0018 $9.99 each 





17 
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NEW! MINI BEAR PAN 

Thest bears will have little 
lime to hibernate а kids find out 
just how much fun thay are. Make 
individual seréngs al once. 
Aluminum pan is 

12x 1 in 


2105- -Y-4497 $9.99 each 












HUGGABLE 

TEDDY BEAR PAN 

Now here's an old friend who's 

enjoying more popularity than ever 
: t makes 

everyone teel so good. He'll bring 

his happy mood 10 









alurmr шт pan 5 


x12 4x2. 


13 
2105-Y-4943 $9.99 each 


HAPPY CLOWN PAN 

parties happy. This 

circus funny man brings on smiles 

ds of all ages. Hes alternate 
entertain at many 

ie-mix aluminum рап 

12x 12x2 in 


2105-Y- -B02 $9.99 each 










WONDER MOLD KIT 

In every season you'll find use for 
this shape at the greatest affairs- 
birthdays. graduations and bridal 
showers. Use the mold alone or as а 
part of another design. Alummánum 
pan (8 in. diam. 5 in, deep) takes 5 
6 cups of firm-textured hatter. Heat 
conducting rad assures aven baking 
Жи contains pan, rod. stand, 7 in 
дой pick and instructions. 
2105-Y-565 $11.99 kit 


TEEN DOLL PICK 
7 in, tall, same as wi kit 
2815-Y-101 $2.99 each 


PETITE DOLL PAN 

this aluminum pan with 
Small Doll Picks for а quartel of 
party treats. Alone, it lends itself to 
ай sarts of inventive cake ideas. 
Great assembled with Wonder Mold 
кӣ as a color-caordinated bridal 
party centerpiece. One cake mix 
yields 4 to 6 cakes 

508-Y-302 $9.99 each 


SMALL DOLL PICKS 


in. high. 
1511-Y- 1019 $5.29 pack of 4 














eo 




















[ 
B 
з 
л 
4 
ü 
Я 
1 


me 


Bu SB sm RED M. S. YOUR U SS, 


ALS SS 


2 
A 
H 

4 
4 








OT Tis 





PRECIOUS PONY Р) 

A little noe always expe 
ata kit alt 
to prance about with парру birth 
wishes. Captivating alternate 
decorate are included. One-mix 
aluminum pan is 16 x 11 x 2 ir. 
2105-У-2914 $9.99 each 














TEDDY BEAR STAND-UP PAN 
You'll find this beloved buddy 
popping up at just about алу 
occasion. Great for birtidays, baby 
wars, school parties und 

arm wshes. Two 
aluminum pan is 9 
Core, stand amd clips 


2105-Y-2325 $15.99 set 


BAKING CORE ONLY" 
503-Y-504 $3 














ROCKING HORSE PAN 
Indulge your hobby for decorating 
with this perenna! fav Th 













luminum pan 
3 13 2x2 in 
2105-Ү-2388 $9.99 each 





PANDA PAN 

Here's one of the cutest с 
captivity! With sa mar 
ways to decorate it. tni 
Punda is a hit at alt sorts y 
‘events. Two-piece aluminum pan 
Ups of firm textured 









8' m, tall 
03 $15.99 each 
BAKING CORE ONLY 
503-Y-504 $3.59 each 


PANDA MOLD 

Alurninur 2-pe, molil/pan is perfect 
for baking cakes and molding candy 
ream, Sugar 

at 4 %1 in. hight 

518-Y-489 $4.99 each 








LITTLE MOUSE PAN 
Mina trick Goes this little guy 
his sleeve? Nothing but the 
of birthday wishes for 
gt. One mix aluminum 
15 Nex 9x2 in 


2105-Ү-2380 $9.99 each 




























f 
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FAST TRACK eg -U 
* Oval Pan Set (largest size "7 
is used), p. 168 a 
| * Mini Loal Pan, p. 174 RN 
* Race & Sport Cookie Cutter 4 
Sets, р. 120 | 
* Tips, 1, 2, 3, 6, 7, р. 134 
* Black, Orange, Christmas Red, Golden 
Yellow, Kelly Green Icing Colors, p. 124 t 
* '92 Pattern Book (Oval Track Patterns) ° f 
p. 115 
* Decorating Comb, p. 128 
* Fanci-Foil Wrap, Cake Boards, p. 132-133 
* Meringue Powder, p. 125 
* Lollipop Sticks, p. 118 
* Snow-White Buttercream (for decorating 
Cookies), Buttercream Icing Recipes, p. 93 
* Roll-Out Cookie Dough Recipe, p. 105 
* Candy-coated chocolates, candy sticks, 


licorice strings START YOUR ENGINE! 
* Out of cookie dc 6 race c. * Super Race Car Pan, p. 177 
* Tips 3, 8, 14, 16 

p. 134-135 \ 
* Black, Golden Yellow. 

Orange, Red-Red Icing 





d tip 1 Siring 
nt names with 





white walls ar 
rs. Print t 








4 





EVERYTHING'S GO 
* Long Loa! Pan, p. 174 





A34 





Colors, p. 124 * Round Cookie Cutter Set, Е. 
• Buttercream Icing, р. 93 р. 121 — 
i * Tips 2, 5, 21, p. 134-135 і -al 
* Black, Christmas Red, - 

Lemon Yellow, Leaf Green, Golden | 
Yellow", Orange* Icing Colors, p. 124 — 
and visor * Color Flow Mix, p. 125 — 
dipped in corns’ * Gold Fanci-Foil Wrap, p. 132 Е 
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ALL OCCASION 











NEW! CAROUSEL HORSE ЕНИ 
This galloping horse on a sah 
will find itself the center of gie 
at baby showers, children s Sem 
One-mix alum: 
1 "sin 
2105-Y-6507 $9.99 each 








STAR PAN 

What better way to honor Ba 

in your lite! Ваа 
opening nights, тиш ame 

1 occasions NE 

vays emerging O 

aluminum pan is 122/4 in aue 

by 1 "Is in. беер 

2105-Y-2512 $9.99 sach 









BOOK PAN 


Special graatings in black asa age 






book details e 
"portant chapters 
graduations aet 

ate а coloris 

ke, too. ovt wa qi 
а. Ones 
aluminum pan is 13 x 9 
2105-Y-972 $9.99 wach 





TWO-MIX BOOK PAN 

Bake a cake of epic ргороп Tee 
larger partes. this great vole 

Р up 10 30 guests. The aue 

в as the crow gaffe 
Celabrate most any OCCASION 
Aluminum pan is 

11 2x 15 X2 ê in. 

2105-Y-2521 $12.99 each 





GUITAR PAN SET 

нот Country & Western fee 
Metal, music fans will go wai qwe 
Just ice, place pese 
pine simple borde 

(not included) can See 







jaré. One mi alum e 
Lx B 'i2x2 in, 

501-Ү-904 $9.99 set 

GUITAR ACCESSORY KIT 
ONLY 

503-Y-938 $1.59 set 





CTT TT Ын в 








NEW! GOOD TIME CLOCK 
PAN 








it the bme, it x always 
it this yaar тошт 


One-mix alumine par is 
14 10х10 SY 1 ir 
2105-Y-1898 $9.99 each 


DOUBLE-TIER ROUND PAN 


ecial uff 





Creative whimsy 
pleaser. Aluminum pan i 
9 Vax din 


2105-Y-1400 $9.99 each 





round party 


T-SHIRT PAN 


This un: 








and any ather ce 
imagine. Qne-mix 
13'Ax12 x 2 ir 


2105-Y-2347 $9.99 each 
































PARTYSAURUS PAN 


Back from extinction and ready To 








sorts af tun fests. One-mix 
aluminum pan is 16 x 10 x 1 ‘Vein 


2105-Y-1280 $9.99 each 


SHELL PAN 
d this sophislica 'eamlined 
Mecton. With the 





recipe for 
printed on th 
delicious. 





topped with 
gorgeous yel t A pan 
you use tor so many happy times 
Üne-axix aluminum pan is 

11 x 12in. 


2105-Y-8250 $9.99 each 








HORSESHOE PAN 
A horseshoe пу any o 
means “good kick. 
xor amen for graduation 
or a Christmas 
style you'll be glad to have, One 
mix aluminum pan is 12 x 1 #4 


2105-Y-3254 $9.99 each 















KITTY CAT PAN 
The reigning tong is basking in the 
glow nf being named the mast 
poputar house pet. Why n 













immortali m in butter 
Create 

Üne-mix aluminum рал is 
9 x 15 x 2 in 


2105-Y-1009 $9.99 each 


PUPPY DOG PAN 

Finally, you can say “yes” when 

for а puppy. Our frisky 
four-legged trend would just love а 
поте for birthdays and kids 

get thers. Make him your party 
at. One-mix Aumenuen pan is 
17 Ne x 8 lex 1 "fa in 


2105-Y-2430 $9.99 each 
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NEW! BOWLING 

A "STRIKE" PAN 

What a great novelty cake ides for 
that awd bowling fan. Unique ball 
amd pins in action design ts sure to 
strike a happy chord with thet 
bowler in family, One-mix 
aluminum pan is 

143112 in 
2105-Y-5505 $9.99 each 


SPORTS BALL PAN SET 
Whether they're fans of a sports 
or fans of fun, the crowd will gel 10 
their feet with thes pan multi- 
function bafi can go from basketball 
10 soccer and volleyball with 
Many more uses in store. Set 
includes two (ameter halt ball 
alumnum pans and two metal 
baicing stands. Each pan half takes 
2 "fz cups batter 

2105-Y-6506 $9.99 set 


BALL PAN BAKE STAND 


ONLY 
503-Y-881 99¢ each 
























MINI-BALL PAN 

Make a grand slam entrance with a 
tray full of these cakes-tar 
These little treats are pe! 
championship season. ice mini- 
balls and push together for a 3-0 
One cake mix will yield 12 to 
Aluminum pan is 

XT x ein 
2105-Ү-1760 $9.99 each 











FIRST AND TEN FOOTBALL 
PAN 

Award them the game ball, just ike 
the pros. From little guy: 
Monday morning quarlurbacks, 
they'll score with this cake. Perfect 
for Super Bowl parties, hamecam- 
ings, award dinners and much 
more. One luminum pan is 
12x Tex Зп. 


2105-Y-6504 $9.99 each 












BASEBALL GLOVE PAN 

Have an entertaining victory in the 
palm of your hand. The home team 
will love this mitt that can be 
customized with names and team 
colors. Can also be used for many 
occasions. One-mix aluminum pan 
i 12 x 12 Vex tain 
2105-Y-1234 $9.99 each 
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GARFIELD ` PAN 








aluminum pan is 


1 x 2x2in 
2105-Y-2447 $9.99 each 


BATMAN PAN 


ne's favorite crime 
crusader. Invite him 












SUPER HEROES PAN 

double the crime-fighting power in 
y pan. Whomever you 

he s pertect tor many 

ns. Set includes noe-mix 
n. aluminum 
BATA 
1 chest amal, 
507 $9.99 set 
BATMAN MASK & EMBLEM 
503-Y-814 $1.99 set 
SUPERMAN FACE & EMBLEM 
503-Y-857 $1.99 set 















SUPER MARIO BROTHERS 
PAN 
ter will maie 
uper 
aminum 





pan is 14 14 х9 75 x2 in 


2105-Ү-2989 $9.99 each 





aluminum pan is 14 x 9 x 1 “a in 


2105-Ү-8253 $9.99 each 
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NEW! TEENAGE MUTANT NINJA 
TURTLE * HEAD PAN 

This big fella 
Char 






aluminum pan is 
12 "lex 11 "fsx 2 in 


2105-Ү-4436 $ 9.99 each 








TEENAGE MUTANT NINJA 
TURTLES ` PAN 





topping 
Michae'angelo. 
Donatellc 





aphael. Create 
creature. Any 
tham. Üne-mix 










0 De 
2105-Y-3075 $9.99 each 


PAN 





COOKIE MONSTER CAKE 

PAN 

He loves cookies and birthdays 

J monster 

way 

$ f lesigns turn 
5 cake into other great ideas. 

One-mix aluminum pan is 

14 2x 11 ах 1 lem 

2105-¥-4927 $9.99 each 

















BART SIMPSUN PAN 
jaryhody's tave 
I find himsalt ро 
































MINI GINGERBREAD BOY 
PAN 







Populal 
halt à û 





Aluminum pan is 
x 11 ахі 


7105-Y-5503 $7.99 each 





GINGERBREAD BOY PAN 
Find this nappy-go-lucky guy 
popping up at a 












get togi 
creates greal 
easy pan. Oi x aluminum 





pan is 14 x 10 '/2 x 2 in 
?105-Y-2072 $7.99 each 





JOLLY SANTA PAN 


Send Ihe sweetest 





rate! 
luminum pan is 
х2 m. 


2105-Y-1225 $7.99 each 






RUDY REINDEER PAN 
1 y. Dur irresistible 
І leading 





Üne-ma aluminum pan 
10 Vax *la x 1 a m. 
2105-Y-1224 $7.99 each 




















187 














HEART RING PAN 

This delicate heart mold 

е Surp the сеп 

tresh trit pert cream, eve 


art's delight 


11x 2 "/ in. deep. 
2105-Y-3219 $12.99 each 















HEART QUARTET PAN 
nty of hearts expri jour 
fold. The unu аре 
ravides талу 
| for Valentine Patrick's 
а as. One-mix 
aluminum pan s 11 x 11 ir 
2105-Y-1414 $7.99 each 
HEART MINI-CAKE PAN 
more than your heart for 






Why not giv 








bridal show 
Fach heart of this f 
aluminum pan is 
One cake mix makes 


2105-Y-11044 $7.99 each 





HAPPINESS HEART PAN SET 
Let our lovely tw 1 layer cake 
convey your sweet sentiments on any 
occasion. Ìt takes just oon mix to fil 
both aluminum pars; sach 

9x1 л. deep 

2105-Y-956 $7.99 set 








DOUBLE TIER HEART PAN 
Romance is always on the menu with 
a cake of two pretty heart tiers, It's 
the perfect shaw af affection for 
birt Mother's or Father's Day, 
vedding showers and much more. 
Instructions show 4 delightful ways 
юв corale, One-mix aluminum par 
x 11x2 n. deep 


2105. Ү-1699 $9.99 each 














NEW! EAT ABEL ғ000 et 


Variation 
The light. ti 













10 tx 10 2x4 in 


2105-¥-6509 $12.99 each 
NEW! HEART DESSERT PAN 


For those romantic occasions. take it 
trom the G 

puding de 
mousse Aluruir m partis 
10x5 4x2 


2105-Y-3217 $12, 99 each 








HEART Liss PAN 
What a 
heart e 
pudding 
hooglal 

1 or 
afuminum pan is 11 x 10 1/2 in 


2105-Ү-3218 $7.59 each 







HEART MINI-TIER PAN SET 
Vat à great E 
petite 

mix in 










TE ç 
2105-Y-409 $11.99 sot 


SEPARA TOR PLATE SET 





301-Y- TTE "$2.99 set 


HEART PANS 





біп. Heart 2105-Y-4781 53.99 ва 
9 in. Heart 2105-¥-5176 55.99 ва 
12 in. Heart 

2105-Y-5168 $8.99 each 


HEART PAN SET 
love is at it 





diameter aluminum paris 


504-Y-207 $24.99 set 
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* Roll-Out Cookie Dough Recipe, p. 105 
ercream, Color Flow Icings, p. 93, 105 

















HTE DUCKY PAN 
s Ihe 
s Easter $0 m 
all, He's a ıı 
















as colorful pla 
holiday lable Ths label псі 





2105 1.2118 3 99 each 


EGG PAN SET 

Why not decorate the E 
end all Easter eggs. T 
great пойду T 
w0-peece luminum pan takes just 
jne cake mix. Each half is 

8 » in, and includes a ring 
base tor level baking 

2105-Y-T00 $10.99 set 

EGG PAN RING ONLY 
503-Y-954 99¢ sach 








ar agg (0 











COTTONTAIL BUNNY PAN 


star without him. 






corate. One-mix aluminum pan is 
14 x 12 x 2 n. 


2105-Y-2015 $7.99 each 


LITTLE LAMB PAN SET 

This precious ttle creature makes а 
beautiful centarpiece for your Easter 
table. Two-piece aluminum pan is 
10 x 7 in. tall and takes 6 cups of 
pound cake batter Balong з! 
decorating instruchans included 
2105-Y-2010 $10.99 se! 














NEW! SPECIAL DELIVERY 
BUNNY PAN 

This little cottontail i$ hot on Wie 
tra haskettui of Eas 
ating id 
xuminum py 















14x x2i 
?105-Y-9001 57 99 each 
{Avaliable January, 1992) 


GENTLE LAMB PAN 

е this delicate an 
ur É 
red where 
lamb is su 
aluminum рап 











13 ia x 10 2 x1 fein 
2105-Y-2515 $7.99 each 


SUNNY BUNNY PAN 


Ths Ийе harci is 






aluminum pan is 12 


2105 72435 $7.99 eh 


CROSS PAN 
Celebrate 3 blessed nay with а 
th Bake and 










сш» 
ins include а 
nina Cake 
Üne-mix aluminum pan i5 

14 ох ax 2p 
2105-Y-2509 $7.99 each 


GREAT EGGS! ™ KIT 

Create springtime mage! mate 

Faster basket sigar and randy 

ans. Kit includes 2 egg 
h 







uctans 
2104-Ү-3615 $9.99 kil 
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aw MINI SHOST PAN 





2105-Y- 3645 $7 P tach 


WICKED WITCH PAN 





other characters 
mur Ари $ 


2105-Y- 4590 ў. ‘99 each 


SCARECROW PAN 
Our timid ёе scarecro 
y to join all your at 
elebrations. Fror Hal 









2105 Y. 801 5 » da 


B00 GHOST PAN 


5 his message 





aluminum pa 






4 4 x 1 Soin 
2105-Y-1031 $7.99 each 


MM: -PUMPKIN PAN 


up of cake batt 
2105. Y-1499 $7.99 sack 


JACK- ‘O-LANTERN PAN 

ss T for that 
5 quick and 

ur —— 





x ex2in 
2105-Ү-3058 $7.99 each 








DECORATOR'S INDEX 


A-B D M 








PAN INDEX 


Halloween 
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WISE GUY 

* Bart Simpson Pan p. 185 

* Tips 3, 5, 16, p. 134-135 

* Kelly Green, Christmas 
Red, Golden Yellow, 
Black icing Colors, p. 124 

* Buttercream Icing, p.93 

ba on top e 

and 










sage banner 
mouth 
smooth with 


FAMILY SIMPSONS 

* Simpson Cookie Cutters 
p. 121 

* Cookie Sheets, p. 173 

* Tips 1, 3, 13, p. 134-135 

* Golden Yellow, Black, 
Christmas Red, Brown, Sky Blue 
Icing Colors, p. 124 

* Meringue Powder, p. 125 

• Roll-Out Cookie Recipe, p. 105 

• Snow-White Buttercream Icing, p.93 





WILD & CRAZY 

• 10 in. Round Pans, p. 171 

* Alphabet Cookie Cutter 
Set, p. 121 

* Tips 1, 3, 14, 18, 20, 
p. 134-135 

* Kelly Green, Royal Blue, Pink, Lemon 
Yellow Icing Colors, p. 124 

* Simpson Family Candle Sel, p. 145 

+ Slenders Candles, p. 144 

* Buttercream Icing, p.93 

+ Roll-Out Cookie Recipe, p. 105 

И cookie dough. Bake and 







h tip 3 
with tip 3 dot: 








1 family cookies and push in 











* 
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Easy-to-decorate 
cartoon friends will 
make the party just right! 


FEARLESS LEADER 

* Teenage Mutant Ninja 
Turtles" (Face) Рап, р. 185 

= Tip 7, p. 134 

* Kelly Green, Brown 
icing Color, p. 124 

* Candy Melts '"*—WwWhite, Red (optional), 
p. 118 

* Candy Colors Kit, p. 118 

* Buttercream Icing, p.93 
rasd conte п D 
Note: Bake 


then pip 
comstarc 


COOKIE WARRIOR 
* Teenage Mutant Ninja 
Turtles" Pan, p. 185 
* Kelly Green, Brown, 
Red-Red, Orange 
Icing Colors, р. 124 
* Decorator's Brush (optional), р. 128 
* 2 pkgs. sugar cookie dough or favorite 
recipe 


ito à cooling 





























POUR IT ON F 
• 8 in. Ring Mold Pan, p. 174 ^ 
* 8 in. Round Pans, p. 173 
* Tips 3, 5, 8, p. 134 
* '92 Pattern Book ма 
(Sprinkling Can Pattern), - 
p.115 
» Tree Former (1 needed), р. 130 
* Buttercream Icing, p. 93 
+ Posterboard, iridescent gift streamers 
wo 8 ir ds and one ring 
c together. Push tree former into side of 
cake and ice smooth 


Build up bu: 


233 pull 











VICTORY GARDEN 
* 12 x 18 in. Sheet Pan, 
p. 170 
* Tips 1, 2, 3, 10, 14, 1015, 
233, 349, 352, p. 134-138 
• Flower Nail No. 9, р. 130 = 
* Black, Brown, Kelly Green, Pink, Lemon 
Yellow, Violet, Orange, Royal Blue, 
Christmas Red, Ivory Icing Colors, p. 124 
* Tree Formers, p. 130 
* Garden Gate, p. 161 : 
* Dowel Rods, p. 166 
* Piping Gel, Meringue Powder, p. 125 











out gra: 
(shape 
flowers to busty 





























• Cake Boards, Fanci-Foil Wrap, р. 132-133 FRUIT BASKET « With to Sprinkling Can Pattern 

* Royal, Buttercream Icings, p. 93 * 8 in. Square Pans, p. 169 S. leaves and vines 

* Toothpicks, paper * Tips 2A , 2B, 45. 

« The following trims are made with royal icing p. 134, 139 . pening with tip 5 bead 
h tip 8 bulb border 





tip 3 dot * Ivory Icing Color, p. 124 



















Make 100 tip 
centers. Make 45 cabbages 0 cauliflowers. * '92 Pattern Book (Basket = 1 wit 3 outline s 
Using tlower nail for both (see rosemaking Handle Pattern), p. 115 s Dm on ire scroll 
p.100), pipe tip 3 dots then cover with tip 1015 = Meringue Powder, p. 125 «ола des wie x20 
tip 349 for cauliflowers. For e Lollipop Sticks, p. 118 ` prinker enr —— 
* Royal, Buttercream Icings, p. 93 2 in. diameter. Attac pout with 





trees: Make several sizes on tree forme 
es. Allow trims to dry * Assorted fruits 
Ice top of 1-layer sheet smooth, Using decor- © With royal icin 
ating comb, make garden rows With a tooth 
pick, mark pond and path. Pipe tip 3 dot carrots. 
radishes and turnips. Trim tops with lip 1 
| pull-out dots. Pipe tip 2 pull-out dot peppers 
! Add tip 2 outline vines and tip 349 leaves. 
For path: Position Garden Gate. Pipe tip 10 
ball rocks (flatten with finger dipped in 
| cornstarch). Pipe tip 3 vines on trellis, trim 
1 






s to center and spout 
Serves 18. 





| petals for cabbage 





with tip 352 pull-out le: 








icing). 
d Um 


GREEN THUMB FR 
« Baseball Glove Pan, p. 183 dy) 
Nl! 





. 














Tips 2, 3, 5, 224, 349, | 
p. 134-137 i 

* Brown, Pink, Leal Green, 
Icing Colors, p. 124 

• Cake Boards, Fanci-Foil Wrap, р. 132-133 

* Buttercream Icing, p.93 

it trowel and handle out of cake boar 

vel with Fanci-Foll and secure 























with tip 352 leaves. Edge pond with tip 3 hall 
rocks. Pipe in pond with tinted piping gel 












"message. Rantdomty cover glove wrth tip? 
dol design Howets. 
Edge base with Up 3 pull-out string strands of 
grass (overpipe. to add dimension). Add drop 
flowers and pipe 1.349 leaves; Push trowel 
inta cake, Serves 12. 
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FIT & FAIR RIGHT ONSTRACK w EVERY SECOND COUNTS! з 
* Little Mouse Рап, р. 179 * 6 in. Round Pans, اح‎ * Good Time Clock Pan, ms: 
* Tips 2. 4, 5, 16, 21, p. 169,171 p. 181 ` N 
303,9 134-135, 138 = 4-Pc. Oval Pan Set / b * Tips 2, 4gj 1, 18, 233, | کیت‎ 
= Srown, Pink, Violet, (107/4 x 7 "js in. size used), A p. 134-1 N | 
Burgundy, Royal Blue, : p. 168 ` = * Brown, Copper, Kelly ` 
Copper Icing Colors", p. 124 * Tips 3, 11, 21, 363, p. 134-135 Green, Icing Colors, р. 124 See 
* 32 Pattern Book (Gymnast Pattern), p. 115 * Pink Icing Color, p. 124 * Buttercream Icing, p. 93 е. 
* Buttercream Icing, p.3 8 * Celebration Candies. Candjgjolders. * Ice face of clock, bac AFR areas and 
— lel and Burgundy colors together lor pink p. 144-145 sides smooth. Outline button, nmol „ 
i: 2 Mer * Cake Boards, Fanci-Fgil Wrap, p. 132-133 Clock, hands and үш! vath tip 4 
“ad background areas on top and sides smooth. * Buttercream Icing, p. % vith t aot Add 


1-layet,oval so that ә 


пасаг o 





ime tines. Write 
and printi 2 те ча 


w иш tip 11, out 


With toothpick, mark Gymnast Pattern (for 
gasier marking. lightly ice area first) 

Outline details with tip 4 stringBPipe in E 
Mouth and socks with tip 4. Pipe in а 
earphones with tip 5. Flatten ай piped in за š 
wilh finger dipped in cornstarch. Fill in bands 
On leotard with tip 2 strings. 

Cover skin, leotard and tights with tip 16 st 
Add tip 16 zigz: C 
ith tip 21 side 
tip 103 ribbon bo 
Aud tip 5 dot chee 
headband. Pipg 
holes and sho? 
Star border 


BAR BELLS = e 

* Sports Ball Pan Set, p. 183 ^ 

* Tips 2, 8, 17, p. 134-135 

ee Icing Color, p. 124 

leringue Powder, p. 125 

* Decorator's Brush о, 128 

* Plastic Dowel В . 166 

* Celebration Candles. p. 144489 

* Buttercream, Royal Icings, p. 93 

"I desired, substitute c ate for Brown сок 

* Раш dowel г h royal ici 
Prepare ball cakes as per instru 
included with your pan 

* Gently push dowel r to fakes. 
Cover balls with tip 17 star 


© Waite and pri 03 mehde 


Add up'à n г. Pu ndiles 
Serves 20. e — | 





. ind o 








and flatten wf finger 
dipped in E. 


lip 11 T. Es 
г < 


irs Posion in 

























































KING PIN 
* Bowling A "Strike" Pan, 
p. 183 
* Tips 3, 16, 21, p. 134-135 
* Sky Blue, Black, Christmas 
Red Icing Colors, p. 124 
* Bumbling Bowler, p. 142 
* Celebration Candles, p. 144 
* Buttercream Icing, p. 93 
Ice sides and small background areas on top 
smooth. Outline strike zone, pins and 
with tip 3. Pipe in h th tip 3 (fla 
with finger dipped in cornstarch) 
Cover pins, ball and strike zone with tip 16 
Stars. Print tip 3 name. Edge base with tip 21 
rosette border 
Pipe tip 16 outline candleholder rings and 
push in candles. Position Bumbling Bowler 
Serves 12. 


RISING ABOVE IT ALL! 
* 12 x 18 in. Sheet Pan, 
p. 170 
* First & Ten Foolball Pan, 
p. 183 
* Tips 1D, 2, 3, 6, 7. 
p. 134,139 
* Sky Blue, Kelly Green, Black, Golden 
Yellow Icing Colors, p. 124 
* '92 Pattern Book (Blimp & Field Patterns), 
p. 115 




















Z 





* Super Bowl Football Set, p. 142 

• Fanci-Foil Wrap, Cake Boards, р. 132-133 

* Dowel Rods, p. 166 

© Buttercream Icing. p. 93 

* Roll-Out Cookie Recipe, p. 105 

cut cabin, wings and 
Bake and cool. Ice 

ng. Timesaving idea 

rd. Cover with foil 














areas on top and sides 
1 dowel rods in sheet 
ill go. Position blimp cake 
mark down lines (refer to 
marks with tip 2 strings. Push 
ings into blimp. Pipe tip 3 
lail and wings. Outline 

and pipe in (smooth with 
s| starch). Pipe tip ID 

siripe message banner. Add tip 2 dot 
sage. Print rest of message with 





e tip З (small) and tip 6 (large) zigzag puff 

y on top. Edge np and field 

borders. Pipe bead borders 

ea, tip 7 at ba: 

* Push доа! ts into field and position 
players. Serves 42 





tip 6 aro 









VERY CATCHY 


` 
. 





Double Tier Round, p. 181 

Tips 1, 2, 8,18, 44, 127, 

p. 134-139 

Sky Blue, Christmas Red, 

Lemon Yellow, Black 

Icing Colors, p. 124 

Fanci-Foil Wrap, Cake Circles, p. 132-133 
Buttercream Icing, p. 93 

Ice hat area yellow. Generously ice bottom 
tier blue. Swirl and pat with a spatula to 
resemble water 

Build up base of hat with tip 8 band (to 
make brim stand away). Pipe tip 127 ruffle 
brim. Trim sides at top and on brim with 
44 smooth stripes. Edge top of hat with 
tip 2 outline 

Figure pipe lures using tips 1, 2 and 8 (see 
p. 104). Print message and add outline 
airholes on sides with tip 2 

Edge base with tip 18 C-motion border. 
Overpipe with tip 2. Serves 12 








BIRTHDAYS! 


Sporty greats tor 
your great sport! 





lj 4 1 ate a) | $2 
ли = 

Beautiful ideas 

for lovely ladies! 








SWEETLY SINGING 
Sports Ball Pan Set, p. 183 
im. Round Pans, p. 171 
223. 5, 8, 17, 32, 
134-135 
k Icing Color, p. 124 

* Bin. Round Decorator Preferred Separator 

Piates (2 needed), p. 167 

= 7 In. Crystal-Look Pillars Set, р. 165 
Г * Cake Circles, Fanci-Foil Wrap. p. 132-133 
* Dowel Rods, p. 166 
* Kissing Love Birds p. 160 
* Meringue Powder, p. 124 
Í * Buttercream, Royal icings, р. 93 

* Ribbons, silk flowers, uncooked spaghetti 
| craft block 












* Edge top of round with tips 3 a 














SWIRL WITH FLAIR 
* Viennese Swirl Pan, p. 174 
* Tip 17, p. 135 
* Pink Icing Color, p. 124 
* Crystal-Look Base*, p. 16 
* 4 mm. Pearl Beading** 
(4 yds. needed). p. 161 
* Scrolls (12 used), p. 163 
• Poured Fondant, Buttercream Icings, р. 93 
Fresh flowers 





HEART'S CONTENT — | 

* 12 in. Heart Pans, p. 189 * \ 

e Tips 1, 3, 14, 17, 32, 101, | 
102, 104, 352, р. 134-135 Y, | 

* Pink, Kelly Green, Golden 
Yellow Icing Colors, p. 124 — 

* Flower Nail No. 7, 1 */s in. Lily Nail, Peart 
Stamens, p. 130 

* Meringue Powder, p. 125 

* Jumbo Celebration Candles, p. 144 

* Cake Boards, Fanci-Foil Wrap 
Tuk-N-Rulfle, p. 132-133 

• Buttercream, Royal Icings, 93 
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Grand ways to please 
а special man! 


TASTEFULLY 
TAILORED 
* 10 in. Round 
Pans, p. 171 
* Tips 2, 10, 12, 16 
104, 352, p. 134-138 
* Brown, Ivory Icing Colors, p. 124 
* Flower Nail No. 7, p. 130 
* Cake Dividing Set, p. 128 
* Celebration Candles, p. 144 
+ Buttercream 1с p. 93 














RAILROAD WISHES 

* Little Train Pan, p. 177 

* Tips 2, 4, 6, 10, 11, 16, 18, 
р. 134-135 

* Brown”, Ivory Icing Colors. 
p. 124 

* Buttercream Icing, p. 93 

* Mlerrote idea: substitute chocolate cing for 
olor. 


* ice windows, background area апа sides 

* Outline engine, car, windows, wheels, smoke 
stack, brakeshaft. headlight. сомса нос Witi tp 
strings. 

Pipe in brakes 
{smooth 





























neadlight with tip 10 






Cover enc j 
smokestack and 

Print tip 6 message. Ai 
to engine and car using 
Add e-mc 
оп engin 
tip 2, p 


GRAND “FATHER” CLOCK 
* 11 X 15 in. Sheet Pans, p. 170 
* Good Time Clock Pan, p. 181 
* Tips ID, 2, 4, 6, 10, 46, 79, 789 
p. 134-139 
* Brown, Royal Blue, Red-Red, 
Golden Yellow Icing Colors, p. 124 
* '92 Pattern Book (Clock Background and 
i Woodwork Lines Patterns), p. 115 
* White Candy Melts "* (2 bags needed), р. 118 
| * 15 pc. Decorator Pattern Press Set, р. 128 
* Round Cookie Cutter Set, p. 121 
» Meringue Powder, p. 125 
i | * Cake Boards, Fanci-Foil Wrap, р. 132-133 
i * Roll-Out Cookie Dough Recipe, p. 105 





































moke р 
0, outline 


> 11, Pipe 3 dots 
| caps with 
ath cornstarch}. 









* Buttercream Icing, p. 93 






dipped 
е tip 2 
4 dot in 






Roman numerals 
center of hands. Pipe tip 
mustache, Edge base with tip 6 








124 





th tip 4 or 6. 
nes randomly 





rder 





E Write ` 
38 
Б: trim 


v 














timum prec 2 
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SPRING WISHES 

» 8 in. Round Pans, p. 171 

Ç Tips 1, 3, 59, 103. 124. 233, 352, p. 134-138 | 

* Pink, Kelly Green, Creamy Peach, Violet, 
Lemon Yellow Icing Colors, p. 124 A 

* Flower Nail No. 7. p. 130 

* Plastic Dowel Rods, p.165 

* Flower Formers, p.130 

+ Meringue Powder, p. 125 

10x 14 in. Rectangle Cake Boards, 10 in. Cake Circles. 
Fanci-Foil Wrap, p. 132-133 

* Small Doves, p. 160 

+ Buttercream, Royal Icings, p. 93 

* Pastel mini marshmallows 







= Using royal icing. make 28 daisies using tips 3 and 103 (7 in 
each pastel shade). Also make 35 violets with tips 1 and 59*. Lot 
dry For root: Cut rectangle cake board into an 8 in. square. 
Score in half and fold gently. Cover with tip 124 smooth stripe 
shingles (start at bottom and work upward). Let dry 

= Ice 24ayer cake smooth. Flatten marshmallows with a rolling pin. 
Pare marshmallow “stones” around edge о! top and on sides. 

= Push dowel rod "pasts" info cake. Position flowers in center o! cake. 
Attach root to posts with wang. Let set. Pipe tip 3 vines and tip 352 
leaves on roof, posts and Cake. Attach doves with dots of icing 

* Edge base with fip 233 pull-out grass. Serves 12. 


SUMMER ROSE BASKET 

* Happiness Heart Pan Sel, p. 188 

* Tips 3, B, 12, 47, 104, 352, p. 134-139 

* Creamy Peach, Golden Yellow, Kelly Green 
and Leat Green” Icing Colors, p. 124 

* Flower Nail No, 7, p.130 

* Meringue Powder, p. 125 

* Buttercream, Royal Icings. р. 93 

"Mix greens together tor Shade shown 

> Using royal icing, make 18 tricolor roses with tips 12 and 104 
Also with tip 104, make 15 half roses and 7 rosebuds. 

e Ice 2-tayer (3 in high) cake smooth—top green, side white 
Cover sides with tip 8 and tip 47 basketweave. Edge top and 
base with tip 8 cope borders. 

Arrange roses on top and sides, Pipe tip 3 emotion. tendrils 
down side. Trim roses with tip 352 leaves. Serves 12. 

This lovely cake is also the star of our covert 
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AUTUMN SPLENDOR 
* Dval Pan Set (13 7/29 a in. size is used), 
p. 168 
* Tips 1. 2. 5, 6, 7, 10, 69, 82, 127, p. 134-139 
* Golden Yellow. Moss Green, Brown, Orange. 
| Red-Red Icing Colors, p. 124 ë 
* Flower Nail No. 7. p. 130 
= '82 Pattern Book (Leaves Patterns], p. 115 
* Flower Formers, p. 130 
* Meringué Powder, p. 125 
* Buttercream, Royal Icings. р. 93 
* Uncooked spaghetti 
* Using royal icing, make 8 chrysantherpums with tip 82 Add bp 1 
Wot centers With tip 69, make 3 саай leaves, 10 green and 5 
‘brown leaves, For mottied tane on maple lemes, combine red and 
Ofinge icing, then mix slightly, Make 3 oak and 6 maple leaves—+ 
| rQutüne with tip 2 and pipe in with tip 6 Score veins with a 
foottipick Let dry on lower forrmers. Make 3 cattaits using tips 2 
6 and 10 (see p. 108); Note To allow for гале, be sura to 
Make extras, 
* 1082 Sayer cake smooth, Pant tip 2 message on tog Pipe а band 
of icing with tip 5, Tan above hase. Aftách tip 127 riffie to band 
kode top and roffie with tip 7 bead border. 
® Pipe rounds of їз toe mans with tip 10: Position flowers and 
(vos Posh iri cattails | Serves 37 


WINTER GALA А 
+ Round Mini Tier Set, р. 168 ,7 “i 
-$ Tips 1.3, 7,13, 224, p. 134-137. | U 1 
* Royal Blue, Vinlet icing Colors, p. 124 
* Flower Nail Na. 7, p. 130 


* Meringue Powder, p. 125 
* Florist Wire, p. 130 


* Cake Citcles, Fanci-Foil Wrap, p. 133 

У Artilictal Leaves - 1 144 in. silver, p. 159 

* Pearl Beading” - 4mm. (2 yds.), Smm. (4 yds.), p. 161 
= Silver Celebration Candles, p. 144 

+ Buttercream, Royal Icings, p. 93 i 


* Using royal iting make 2 tip 13 /curysanthemums; Make 40 
hp 224 drop flowers with tip 3:doticentecs Pipe approximately 


| | ADD ip Y dot and Ял эта ака Let ary Atad gaohi drop 


Mower and soowtiakes td florist vires {see p. 201]. 
* Prepare one layer cakes Tot poshin pilar construction 
(stt p. 106); (ce cakes smoathy 
» Position rows of bare торой tiers (036 Бї, at bases); Pipe 
Dp Ysdawflakes add dots randontiy on 9005 at cakes 
+ Pipe mounds of huq in centers of cakes. with hp 7 and. 
positon Mums, Push ja yát=S and 41906 leaves. Serves 12, 
“Hemose pases toon оўо алом 








From fancy to fun, there's 
something for eveyone! 




















ALL THE ANGLES TN 

* 10 in. Square Pans, p. 169 CONFETTI- CHEESE TEASE! ' à 

* Tips 2, 16, 21, 124, COLORED CUTIE * 9 in. Springtorm Pan, p.175 we 
p. 134-138 * Fancy Ring Mold, е + Cocoa Candy Melts’ + 

* Pink куер p. 124 p.173 1 чар ЭЩ 1 ew 

* Crinkles Cookie Cutters, . V E chmeni „р. t 
pan — TP Ge Dee Kelly NEIL... 

* Celabration Candles, р. 144 Green, Lemon Yellow ~ Favorite (baked) cheesecake recipe 

* Chocolate Cookie Recipe, р. 105 icing Colors, p. 124 * Before drepating modeling candy recipe, 

* Buttercream Icing, p. 93 = Celebration Candies, p. 144 з cup Candy Malls from bag 

* Out 0f cookie dough, cut 9 cookies-—1 square, • Confectioners Sugar Glaze Recipe, + For mak Using modeling candy, shape cone- 






8 triangles. Cut triangles in half. Bake and cool p.93 Shaped bodies, add ball heads. Add petal-staped 
* Ice 2-ayer cake smooth. With toothpick. mark.. = Using conlectiomers sugar glaze made ear, dot noses and string falis. 
Square aren on top, 2 in. from edge. Cover with only 2 Tbsp. mk, cover cake using 













Square area and sides with tip 2 cornell lace tip 6 grog motion. Fill in any gaps | 

= Edge top with tip 124 double ruttle border immediately, Т top wah tip 1 string teiginio candy, Tertia bg, поето | 
Pipe tip 16 row ol shells in center of ruffles, and dot design i vanaus sizes 90 waxed papet. Let tuc 
Edge base with tip 21 rosette border + Edge base with tip ie Pa р d 

* Position squate cookie on top and trangies border. [rine ӨТК Pal P 
around sides. Print tip 2 message on square candies, Serves 12. 













cookie. Push candies in center of tip 16 | 
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Oh, what fun it is to 
make an unforgettable 





ENCHANTED FOREST 
* Oval Pan Set (largest size 
is used), p. 168 
* Tips 2, 4, 199, 301, 
p. 134-135 "s 
* Creamy Peach, Ivory 
Icing Colors, p. 124 
* '92 Pattern Book (Christmas Trees and 
Message Banner Pattern), p. 115 
* Candy Melts *—White, p. 118 
* Cake Boards, Fanci-Foil Wrap, p.132-133 
* Iridescent Doves (5 needed), p.163 
+ Rolled Fondant Recipe (2 batches), р. 94 
« Buttercream Icing, p.93 
» Satin ribbon - З yds. of each — '/s, '/2,*/4 іп 
wide ribbons and 3 in. wide lace, pearl- 
head straight pins 
"brand nary созу) 
Attach lace to foil-c 
dots of icing. Make 
combining 
Using Chri 
candy, m 
and 2 half tree panels. 
method (see p. 109) 
then flow in. Let panel 
ted candy, attach pane 
d 























trees with 
mpletely 
ether th 
















Coordinate your cake with your 
color scheme. Pastel shades 

for the holidays are as popular 
as traditional Yuletide hues 








ANGEL WREATH 

© 10 in. Ring Pan, p. 174 

* Tips 3, 69, 104, p. 134-138 

* могу, Creamy Peach Icing Ss. 
Colors, p. 124 — 

* Angel Duet, p. 162 

* Edible Glitler, Decorator's Brush, p. 128, 130 

o Buttercream Icing, Confectioner's Sugar 

Glaze, p.93 


* ice side: 










CHARMING CAROLERS 
* Santa Bear, p. 186 
* Mini Bear Pan, p. 178 
* Tips 1, 2, 3, 4, 7, 16, 21, 
44, 349, p. 134-136, 139 Es 
» Creamy Peach, Ivory, 
Willow Green Icing Colors, p. 124 
e Buttercream Icing, p.93 
* Candy-coaled chocolates mini chocolate 
chips 
On Santa Bear: Wi 








d knife, trim 







h tip 4 dots. Add tip 4 
ri Pipe tip 1 curvy lines 





ine fringe te 


ok Print tip 



































MULUS eee 


CHRISTMAS MAIL 

* Loaf Pan, p. 174 

* Tips 2, 3, 17, 97, 113 
p. 134-136, 138 

* Christmas Red, Kelly } . 
Green, Black, Brown, ee En 
Golden Yellow Icing Colors, p. 124 

* '92 Pattern Book (Letters & Mailbox 
Patterns), p. 115 

» Color Flow Mix, Meringue Powder, р. 125 

« Tree Formers, Flower Formers, Decorator 






PARTY SANDWICH 

* Treeliteful Pan, p. 186 

* 2 pkgs. favorite hot roll 
mix, cold cuts, cheese, 
lettuce, tomatoes, onions. 
condiments 

























HOLIDAY LIGHTS 
* Mini Christmas Tree Pan, 
p. 186 
* Tip 46, p. 139 
« Royal Blue, Christmas Red, 
Golden Yellow, Kelly Green, MM 
Black Icing Colors, p. 124 
e Decorating Comb, p. 128 
* Buttercream Icing, р. 93 
e Marshmallows, shoestring licorice, candy- 
coated mini squares of gum, toothpicks” 






















jt com 










Brushes, p. 128, 130 
„ Cake Boards, Fanci-Foil Wrap, p. 132-133 
e Lollipop Sticks, p. 118 
* Love Doves, p. 160 . 
e Buttercream, Royal, Color Flow Icings, 


FAMILY FUN! 

* Cookie Cutter Sets— 
Christmas Bears Nesting, 
Christmas Trees. 
Gingerbread Boys, p. 122 

• Tips 1, 2, 3, 13, 101 = 
p. 134-135, 138 

» Kelly Green, Christmas Red Golden Yellow. 
Royal Blue, Brown, Icing Colors, p. 124 

* Meringue Powder, p. 125 

e Snow-White or Buttercream Icings, p. 93 

© Roll-Out Cookie and Gingerbread Dough 
Recipes, p. 105 

« For Be n 


and 

















FATHER CHRISTMAS 
* Jolly Santa Pan, p. 187 
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=> — — — 
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nm" * Tips 2, 2A, 4, 9, 12, 21, 112, p. 134-139 

A * Christmas Red*, Burgundy“, Ivory, Kelly Green 

FU. icing Colors, p. 124 

“ * '92 Pattern Book (Father Christmas Pattern), 
p. 115 

* Buttercream Icing, p. 93 

"Combine colors for shades shown 

* Ice cap and sides smooth. Ice face and mark Father Christmas 
Pattern with toothpick 

* Outline eyes with tip 2. Pipe tip 12 ball nose (smooth with finger 
dipped in comstarch) 

* For hair and beard, pipe tip 21 pull-out stripes side-by-side, then 
trim ends with rosettes. For mustache. pipe tip 21 curved stripes 





Add tip 21 elongated shell eyebrows. Pipe in pompon with tip 2A e 

(smooth with cornstarch) coo 

* Edge cap with tip 112 holly leaves. Trim with tip 4 dots. tome 
Edge base with tip 9 bulb border. Serves 12. > 
قو‎ 

HARK THE HERALD i + Pre 
* Half Round Pan, р. 169 [^ re 


° Tips 2, 3, 13, 18, p. 134-135 

* Ivory, Kelly Green, Violet, Pink, Burgundy, 
Royal Blue Icing Colors”, р. 124 

* '92 Pattern Book (Angel Pattern), p. 115 

* Color Flow Mix, Meringue Powder, p. 125 

* Cake Boards, Fanci-Foil Wrap, р. 132-133 

» Buttercream, Color Flow, Royal Icings, р. 93, 94 

"For mauve shade, mix pink and burgundy together. 

* Using Angel Pattern and color flow icing, outline angel with tip 3 
and flow in (see Color Flow, How-To Section). Let dry 

* Ice one-layer cake smooth. Edge top with tip 18 shell border 

trimmed with tip 3 dots. Outline base of cake with tip 18. Mark" 

2‘ in. intervals on base board with dots ot ici Fan 





p 
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ТИТПЕ TOWN 

= Gmgerbread House Kit, 
Жы: Gingerbread House 
ER p. 122 

= Tips 2, 3, 4, 16, р.134-135 

=” Repel Blue, Kelly Green, 
Mek, Burgundy, Golden Yellow Icing 
E sud p. 124 

= 2 Pattern Book (Tree Pattern), P.115 

* Meringue Powder, Piping Gel, p. 125 

* Eble Glitter, p. 130 

* Cake Boards, Fanci-Foil Wrap, p. 132-133 

* Royal Icing (3 recipes), p. 94 

* Grandma's Gingerbread Dough (2 recipes) 

= Geng pattems in your gingerbread house 
Wis. cut out church and 4 mini houses. Bake. 
cool and dry gingerbread overnight. The 
allowing day. pour thinned royal icing over 
pieces. Immediately sprinkle with Edible 
Glitter. Let dry 

* Prepare candy windows and attach to panels 

(recipe and instructions included in kit 

booklet). Note: Foil-covered cake boards are 

great to use for bases. Attach walls, roof and. 

steeple together with icing. Using tips 2 and 3 

for mini houses and 4 for church, pipe in 

Weur-de-lis, scrolls, dots. zigzags or bead 

designs on seams, roofs and around 

Windows. For drifting snow, add piping gel 





for shimmery look With a spatula, 
generously mound icing around edge о! 
roofs. Then pull out Showy peaks. 

* For trees: Cut 5 pieces of cardboard out for 
each using top of steeple pattern for smaller 
trees, Tree Pattern for tall tree. Таре 
cardbaard pieces together. Cover with tip 16 
pull-out stars. Sprinkle with Edible Glitter 
Let dry ( Í 

* Place village and 
trees on desired i’ 
base | 


J ee a a ai 
1 * 


de» 





mes 


































































0 LITTLE TOWN for shimmery look With a spatula. 

* Gingerbread House Kit generdissly mound icing around edge of 
Mini Gingerbread House roofs. Then pull out spowy peaks 
Kit, p. 122 * For trees: Cut 5 pieces of cardboard out for 





° Tips 2, 3, 4, 16, р.134-135 each using top of steeple pattern for smaller 








* Royal Blue, Kelly Green, frees, Tree Pattern for tall tree. Tape 
Pink, Burgundy, Golden Yellow Icing cardboard pieces together. Cover with tip 16 
Colors, p. 124 pull-ouf stars. Sprinkle with Edible Glitter: 
* 792 Pattern Book (Tree Pattern), P.115 Let dry. 
* Meringue Powder, Piping Gel, p. 125 * Place village and | 
Edible Glitter, p. 130 trees on desired 
* Cake Boards, Fanci-Foil Wrap, p. 132-133 base. 
* Royal Icing (3 recipes), p. 94 | 
* Grandma's Gingerbread Dough (2 recipes) 
* Using patterns in your gingerbread house I 
Kits, cut out church and 4 mini houses. Bake. ? 
Cool and dry gingerbread overnight. The 
following day, pour thinned royal icing over 
pieces. Immediately sprinkle with Edible Ы y 
Glitter Let dry t 


* Prepare candy windows and attach to panels 
(recipe and instructions included in kit 
booklet). Note: Foil-covered cake boards are 
great to use for bases. Attach walls, roof and 
Steeple together with icing. Using tips 2 and 3 
for mini houses and 4 for church, pipe in 
fleur-de-lis, scrolls, dots, zigzags or bead 
designs on seams, roofs and afound 
Wandows. For drifting snow, add piping ge! 



































CANDY CANE MAN 

* Snowman Pan, p. 186 

* Tips 4, 21, p. 134-135 

° Kelly Green Icing Color, 
p. 124 

e Cake Board, Fanci-Foil — —u 
Wrap, p. 132-133 

* Buttercream Icing, p. 93 

• Candy Canes, peppermint discs, round 
jelly candy, Christmas ribbon—'/: in 
wide for hat band, 1'/‹ in. wide for 













scart. z 
» Pipe a tip 4 bead and dot for eyes, outline x 
for mouth * To mi 

gam 

~ 

tty nos та 

Serves 12. ٠ ощ 

сш 
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PEPPERMINT ` rss 
COTTAGE 
* Holiday House Pan, p. 186 
* Tips 2,45, p.134, 139 
* Kelly Green Icing Color, 
р. 124 
* Piping Gel, p. 125 
* Cake Board, Fanci-Foil Wrap, p. 132-133 
* Buttercream Icing, p. 93 
* Candy canes (small), dragees, 
peppermint discs, spearmint leaves, Í 





heart candy 
n cake on foil-cov 












h tip 2 strings 
and roof, then swirl 
le drifting sno 
then pipe t 
on root 

ims. Break candy canes int 
fit. Serves 12. 


PEPPERMINT PALS p 

* Gingerbread Boy, Mini ` 1 
Gingerbread Boy Pans, fa 4 
p. 187 à e 

* Tips 1, 4, 5. 8, 12, p. 134 legia К 

* Christmas Red, Brown TT 
Icing Colors, p. 124 

* Buttercream Icing, p. 93 

* Note: Use large tips on full-size, small 
tips on minis. 

cakes smooth, With white icing. 

4 me 




























ith tip 12 or 5 strings 
d base bord 
larch) 

ich mini serves 1 












or 2 


WIDE-EYED DELIGHT 

* Rudy Reindeer Pan, p. 187 

* Tip 4, p. 134 

* Christmas Red, Brown | > 
icing Colors, p. 124 

* Decorator's Brush (optional). " É 
p. 128 = 4 

| * Bultercream Icing, р. 93 
* 2 pkgs. sugar cookie dough or favorite 


| 


NN 


je dough can һе tinted before baking (А 2 
Ir after baking anc ing cook s f 
ainted. Thin icing color with a litt , 
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of the pan a coolin Be 4 
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Long-time Christmas favorites 
ara almost too cute to eat! 
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TRUE LOVE TEDDIES Ñ 
* 9x 13 in. Sheet Pans, p. 170 < 
* | Love You Cookie Cutter Canister, | 
p. 123 
* Tips 2, 4, 13, 15, 17, 104, 349 
р. 134-138. 
* Pink, Red-Red, Brown Icing Colors, p. 124 
* Small Icing Roses (40 needed), р. 130 


* Buttercream Icing, p. 93 | 
smooth, Using bear and trip! 
















ip 104 ruffle garland 
ettes. Edge 10р with 





to top and base. Trim with tip 3 


FONDEST THOUGHTS 

* Heart Ring Mold/Pan, p. 175 

* Tips 2, 199, 362, p. 134-135 

* Red-Red, Pink Icing Colors, p. 124 
* Frolicking Cherub, p. 162 D I 
* Petite Pedestal Base, p. 160 

* Quick-Pour Fondant, Buttercream Icings, p. 93 
* Roses, ferns 


with pot ant | 






enter. With buttercream 
) string garlands (2'/» in. | 


ell borders. А 
itlined with tig 
onto Frolicking 
f cake Arrange f 


base, pipe 











LAVISH, LUSCIOUS DESSERT CAKES 


3 thrill beyond cor 








CHERRY ANGEL FOOD HEART 1 4 
* Heart Angel Food Pan, p. 175 "m 
* Boiled Icing, p. 93 


E 
* Favorite angel food recipe or mix, mar- Í b. | 
aschino cherries(drained), mint leaves Ж... 2 


ing 





vold ре 





j. then swir spatula (boiled ic 
5 beautifully). Add cherries and lea 





SWEETHEART CHEESECAKE 
* Heart Dessert Pan, p. 175 





* Tip 2. p.134 i 
* Pink, Red (No-taste) Liquid Icing 

Colors, p. 124 
* 2 pkgs. cheesecake mix or recipe tor pu 

9 in. cheesecake 







Tint about '/ cup of | 


h red batter 
Unm 
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THOUSAND: WORDS 
1 m Mini Tier Pan Set 


«ips 10. 2, 2B, 4, 5, 8.10 
102:129;349. p,134-138 
* Flower Nail Na. 7, p.130 
* Red-Red, Wary, Brown, .Pink icing Сов 
p.124 
Cake Boards or Circles, Doities, p.132-1 
* Buttercream (cing. р- 93 
Photographs (cut ta tit using pans as a 
Lead to size) "toS 


Эйр siti: ic bu: ear Take Yo 
— Арз 10 — 219402, 
Make 12 Sropsfovrers лед фз 128 амр 
Zot ства 


‚ SIA layer cakes noth — photos 


š; oh Cakes. Hint: Coser tops wilt Waxed 
` apar tv plastic wrap, tut TPE ¿hen attach 
photo ta. cak with dots я 
= Edge tops with ribbed SHAE аяш й Y 
torJargest heart. up 28 on-cthers fara 
ipfe finished iook, puthaé @dpes ot iray 
tig (smallest heart) and tip Sk 
Pine tian. border at baSes—use fP B op 
"ўпала арр оп others Position lowes 
Vid tafia leaves, All serie 12 


— je. 


SIGNS OF LOVE 


*+1 1ove Yau Cookie Cutler 
Canister, p.123 
* Cookie Sheets, p.173 
* Tip 2, p.134 
* Red-Red icing Calor, 
p.324 
* Buttercream cing, p, 93 
* Rell-Out Cookie Dough Recipe. p.105 
*: Gut соок but ot доп! алп bake. Coo! 
~~ Cermpletei. Outline with tip 25trings 





Joyal ‘or snow- -WhiteDustercr 
jake 7 Harga Pedum sp) 


Edge top s 
stiles nik tip tat E vin. - 
“27 Trim ede of rufies with tip-3 
beads. Add pears (8 sows) 3p ané 
mund ase. Write AL 3'message 


around wite: When pearls Доу TOR: 
= end of wire, twist wise dtound-peart Suing. 3 
thi, Cover ends with. tape Pustrin 












< 


vida 





Easter finery. . . 
engaging to elegant! 


FLEECY & FLUFFY == 


* Gentle Lamb Pan, Wy ` 
p.191 y 

e Tips 3, 6, 16, 20, j 
p. 134-135 й 





* Brown, Pink, Violet 
Icing Colors, p. 124 

* Buttercream Icing, р. 93 

* Shredded coconut 

* Outline ears, face, bow and hooves 
with tip 3 strings. Pipe in eyes, nose, 
tongue and hooves with tip3{smaoth f 
with finger dipped in cornstarch) 

Cover ears, face and bow with tip 16 
stars. Add tip 3 outline eyelashes. 

• Generously ice lamb fluffy. Hint: Pipe 
icing around outlined areas with tip 6 
then fluff with a spatula. Pat with 
coconut. Ta keep coconut from getting 
onto stars or hooves, using pan as à 
guide, cut appropriate parts out of 
waxed paper and place over areas. 

* Edge base with tip 20 shell border. 
Trim shells with tip 3 dots. Serves 12 


GLORIA T ç 

* Cross Pan, "5 1 

p. 191 Г 

e Tips 2,6,5%,67, — | я Y 
102, p. 134-138 

* Flower Nail No. 7, 
p. 130 

* Violet, Moss Green, Golden* and 
Lemon Yellow" Icing Colors, р. 124 

* All-Occasion Pattern Press Set, 
p. 126 

* 6 mm. Pearl Beading (10 yds. 
needed), p. 161 

» Cake Board, Fanci-Foil Wrap, 
p. 132-133 

* Meringue Powder, p. 125 

» Buttercream, Royal, Rolled Fondant 
Icings, p. 93, 94 


TY» equa! parts together te heve shade AOAN 
* Using royal icing, make 70 tip 59° 
violets with tip 2 dot centers and 40 
tip 102 violet leaves. 
* Lightly ice cake with buttercream 
icing. Cover with rolled fondant 
Imprint message with pattern press. 
Write tip 2 message, then overpipe 
Edge top, sides and base with tip 67 
shell-motion borders. Add pearls. 
• Arrange violets and leaves on top and 
base. Serves 12. 

















ind 








ARTISTIC HARE 
* Special Delivery 
Bunny Pan, p. 191 


* Tips 2, 4, 7, 16, 18, ; 
p.134-135 |. 2 


* Lemon Yellow, Pink, 
Sky Blue, Leal Green Icing Colors, 
p. 124 
* Decorator's Brushes, p. 128 
* Easter Favorites Cookie Cutters, p. 1 
* Buttercream Icing, p. 93 


* Roll-out Cookie Dough Recipe, p. 105 
* Cut cookies out of dough and bake. Let 


cool completely. Outline with tip 2. Tri 





23 


m 


with tip 2 or 4 dots. tip 16 stars, tip 18 


rosette flowers with tip 2 pull-out dot 
leaves. Make extras for treats and 
decorate with same tips as shown. 
ice sides of cake and background 
area smooth, Outline bunny and 
basket with tip 4 strings. Pipe in 
ear and nose with lip 7; eyes 
and mouth with tip 4 (smooth 
with finger dipped in cornstarch) 
Add tip 4 dot pupils to eyes and 
smooth 
Cover shirt with tip 16 stripes. 
Position brush in paw, Cover 
bunny and pants with tip 16 stars. 
Position two egg-shaped cookies in 
basket. Cover basket with tip 18 
zigzags ~ add two rows of zigzags 
(overpiping cookies) for rim 
Cover tail with tip 16 reverse shells. 
Add tip 2 string eyelashes. brows and 
whiskers. Pipe tip 4 dot buttons on 
basket handle and pants. 
* Edge base with tip 7 bulb border 
Serves 12. 


JIGGLER™ TREATS ims “ч 
* Easter Treats, Playful $ 
ELI 


1 . 


Bunnies Candy 
Molds, p. 117 e " 
* Jiggler Treats Recipe L — 
(below) 
* 2 small packages (4 serving size) 
JELL-O * Brand Gelatin 
1'/a cups boiling water 
Completely dissolve gelatin in boiling 
water. Lightly spray candy mold with 


vegetable oil spray. For ease in handling. 


place molds on cookie sheet or tray 


Pour slowly gelatin into molds. Chill until 


firm. at least 1 hour. To unmold, lift 
jigglers from molds. Fills 24-30 molds. 


Je0- эе) gels ate Irideemaris of Kram Genera! Fonds 












BUNNY TREATS mz 
* Egg Mini-Cake Pan, 
fos t 16, 233, p.134-135 [2969 
* Tips 6, 16, 233, p.134- 
e Pink, Violet, Lemon |o M 
Yellow, Orange, Leat 


Green Icing Colors, p. 124 

* Cake Boards, Fanci-Foil Wrap, p. 132-133 

* Meringue Powder, p. 125 

© Buttercream, Royal Icings, p. 93 

* Shredded tinted coconut, striped gum, 
cinnamon candies, jelly beans. 

* Ice cakes smooth on foil-covered cake 
boards (cut to fit). Pat with tinted coconut. 

* Cut ears out of gum and push into cake 
Add candy eyes and noses. 

* Pipe tip 16 star puff tails 

• With royal icing, figure pipe carrots with 
tip 6 (see p. 104). Trim with tip 233 pull-out 
string tops. Each serves 1 


COTTONTAIL EXPRESS 

* Little Lamb Pan, p.190 

* Egg Pan Set, p.190 4 

* Easter Cookie Cutter \ 
Canister, Crinkle Cookie 


E 
Cutter Sel, p.123 


* Tips 3, 4, 17, 21, 233, p.134-135 





i 
* 
E 


TOLIDAYS! 


* Lemon Yellow, Pink, Violet, Leaf Green 
Icing Colors, p.124 

© '92 Pattern Book (Ears Pattern), p.115 

* Cake Boards, Fanci-Foil Wrap, p.132-133 

* Meringue Powder, p.125 

* Royal, Buttercream Icings, p. 93 

* Roli-Out Cookie Dough Recipe, p.105 

* Uncooked spaghetti, craft sticks, ribbon 

* For cookie cart; Make 1 recipe of cookie 
dough. Roll out 3rd of dough on waxed 
paper. Cover the outside of half egg pan 
with foll, Firmly press rolled out dough onto 
pan and trim away excess. Bake inverted, 10 
minutes at 325°, then increase temperature 
to 350°. Continue baking for 10 minutes or 
until edges are lightly brown. Remove from 
oven and immediately trim top edge with a 
knife. When completely cooled. remove pan, 
pull out foil and set in baking ring. 

* For wheels and treats: Tint remaining 
dough yellow, violet, green and pink. Cut 2 
wheels and assorted shapes with cookie 
cutters. Bake and cool 

* Decorating note: Use royal icing on cart. 
buttercream or royal on cookies. Cover sides 
of cart with tip 21 rows of stars. Pipe tip 21 


Hippity, hoppity. . .Easter is on its way! 


zigzags around top and on baking ring 

base. Push on wheels. Outline with tip 3 
strings and add dot spokes. Trim treats 
with tip 3 dot, string and zigzag designs. 

* For bunny cake: Outline eyes, nose, mouth, 
legs and paws with tip 4 strings. Pipe in 
eyes and nose with tip 4 (smooth with 
finger dipped in cornstarch) 

* Using Ears Pattern, cut ears out of cake 
board, attach а craft stick to bottom edge 
with dots of icing, then cover with pink foil. 
Push into cake. Cover outside of ears and 
bunny with tip 233 pull-out fur. Add tip 17 
pull-out star tail. 

* For whiskers: Use tip 4 to cover spaghetti 
with icing (see pg. 103) and push into 
cake. Position cake with cart. Add ribbons 
and bow. Bunny serves 12. 


RAINBOW RABBIT 

* Cottontail Bunny Pan, 
p.190 

» Tips 4, 16, 363, p.134-135 

* Sky Blue, Lemon Yellow, 
Pink, Violet, Leaf Green 
icing Colors, p.124 

* Cake Boards, Fanci-Foll Wrap, p.132-133 

* Buttercream Icing, p. 93 

* Ice sides and background area on top 
smooth. Dutline bunny and bow with tip 4 
strings. Pipe in eye and nose with tip 4 
(smooth with finger dipped in cornstarch) 
Add tip 4 dot to eye (flatten with com- 
starch) 

* Cover inside of ears and bow with tip 363 
stars. Fill in bunny with tip 16 pull-out 
stars. Add tip 363 pull-out star tail 

* Edge base with tip 363 elongated shell 
border. Serves 12 
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lI THU IR 
PUMPKIN МАМ 
_* Scarecrow Pan, p. 192 1 
emrl 4,7, 16, 18,67, 
hs 199, p. 134- 136 
. , Orange, В , Lemon 
` Yellow, Moss Green 
5 Icing Colors, p. 124 — 
` e Cake Boards, Fanci-Foil Wrap, 
p. 132- ЖЕТИ QT 
теат Icing, p.93. 
_+ Ice sides smooth. Outline facial features, 
tions and om weh tip 4 


| 


(smooth with finger dipped in cornstarch). 
_ Cover pumpkin face | with tip 16 stars, gown 
И! . Write tip 2 message 


| = ay nose and mouth with tip7 


thi 
ake cornstalks with tip 4 strings (overpipe 
4 ension). Tnm with tip 2 string 
| - bows. Pipe tip 199 star pumpkins at base 
Add tip 2 dot stems. Trim base with tip 67 
— 12, 


| WANT MY 9 Mii) 

MUMMY! 

Boo Ghost Pan, p. 192 "n 
Tips 2, 28.3,16, 

p. 134-135,139 — — 

Black, Golden Yellow, 

` Orange Icing Colors, p. 124 
E Buttercream Icing, p.93 
* Outline eyes, mouth and letters with tip 3 

D blank strings. Outline letter again wth 


It: * Pipe in еу jouth, centers of letters and 
nl lli buid up nose with tip 3 (smooth vath finger 
_ dipped in comst mob. ud 
+ ld tip 3 dot pupils to eyes (flatten with 
.. finger dipped incomstarch) — 
e Cover letters with tip 16 stars. Pipe tip 2B 
. smooth stripe " wrappings.” 


THE 
. THAT S THE SPIRIT! 
_+ Mini Ghost Pan, р. 192 
 *Tip2,p.134 — 
| lack Icing Color, р. 424. 
ndy Mells"*-Light — 
ocoa or Dark Cocoa, 
reen, Yellow, Orange, p. 118 
alloween Variely Candy Mold Set, p. 117 
uttercream Icing, p.93 


се Ц Pat with coconut. 
Pipe tip 2 dot and outline mouths. 
ая senes 7. { 












] 


Brew up lots of excitement with these super thrillers! 
i. — ‘i a _ 





(0 s Flower Nail No, 7, p. 130 


| 


ПР 
I 


GLOWING FACES © 

* 14 in. Round Pans, p. 171 

= Tips 1, 2,3, 7, 10, 81... 
103, 131, 352, p. 134-137 


= Orange, Brown, Golden — 
` Yellow, Willow Green Icing Colors, p. 124 
* Candy Melis^"—Orange, Dark Cocoa, 
Green, p. 118 d ui | 
* Jack-O-Lantern Candy Mold, p. 117 Т 
_+ Tapers or Slenders Candles, р. 144-145 lil 
• Meringue Powder, p.125. —— 
+ Buttercream, Royal Icings, p. 99 |. 
* Yellow tinted sugar { 
» Mold (see p. 108) 6 jack-o-lanterns out ot m 
y Мей. Unmold when set. Pipe in facial 
"features using cut bag candy flow-in method, — 
* Using royal icing, make 13 chrysanmemums Wi 
~ wih tips 1, 7, 81; 8 daisies with tips Sand. — 
103; 18 drop flowers with tips Zand 131. 
• ісе 2-tayer cake smooth. Figure pipe ghosts on 
top and sides with tip 10, Add tip Tdoteyes — 
and outhine mouths Write tip. 2 message 
pe ball Dorders—tip 7 at top, tip 10 at base. 
jack-o-lanterns, push in candies — 
flowers on top and side Tam — — 
lip 352 leaves. Serves 4б. _ 


MI 1711 





















í! ; 
| { 
Won H i di ` 
WHICH 15 WITCH? — 
Mini Pumpkin Pan, - | 
Te ИДИШ! " 


e Tips 3, 16. 47, 108, 
233, р. 134-139 
` e Black, Violet, Orange, - 
Lemon Yellow Icing 
Colors, p.125. — 
« Buttercream Icing, p. 93 
© Posterboard — 1 i 
|. Outline facial features with tip 3, then pipe m 
` with tip 3 (flatten with finger dipped in 
cornstarch), mi Í 
_ + Cover faces vath tip 16 stars, Add tio 104 
cattle collars, Trim with tip 3 dots. 
+ Pipe tip 233 pull-out string hair. Make cone 
hats out of posterboard. Push Into cak 
"Edge hats with tip 104 nufiles, tip 47 5 
stripe hatbands and tip 3 outline buckles. 
= Trim eyes with tip 3 do! pupils and lashes. 
Each serveste | 


IM 





1 





|] 


! 





BATIY BEAUTY 
K. Wicked Witch Pan, p. 192 
* Tips 4, 8, 11, 16, 18, 
| p. 134-135 / 
* Black, Orange, Golden Yellow. 
Violet Icing Colors, р. 124 
* Cake Boards, Fanci-Foil Wrap, p. 132-133 
= Butlercream Icing, p. 93 
and background area on top smooth. 
With n ick. mark bats in the sky. Outline 
wings and pipe dot badies with tip 4. Smooth 
finger dipped in comstarch. 
+ Outline detads on hat. face and outfit with tip 4 
strings. Pipe In eyeballs. mouth and tongue with 
ckle on hat with tip 8 and hatband with 
en with comstarch). 


















y 
for hair (overpipe to build dimension). Overpine 
fim of hat wath tip 11 strings. Add tip 8 string bow, 
5 - < 
cm = 










ВК SHADOWS 

жашме@ House Kit, p. 123 

Tips 1, 3. 5, 233, 349, p. 134-136 

Black, Orange, Violet, Golden Yellow 

ing Colors. p. 124 

32 Pattern Book (Haunted House 

Faltems). p. 115 

15 in.Cake Circles, Fanci-Foil Wrap, р. 132-133 

Meringue Powder, p. 125 

Royal icing Recipe, p. 93 

Electric nightlight socket, 15 watt bulb, extension cord. 

м ginperhread recipe, cutting, consin tiying I 

5 included with your kit. We ded hard candy Hu | 

5 ало door. Note the following variations. I 

bread dough in half. Knead orange icing coler into 
into the other | 

al tombstones for nd 4 extra door 

ps (P-pattern). Cut tops 























































1 windows 

ack up tombstone steps. Add ha 
* Using Fence Pattern, with tip 5, pi 
jng. With tip 3 and patt 
| ә and bats (3 or 4). Let dry. 








9' long; 2 















pull-out 
and Тегу | | I ln ine 
ИШ! Ni) ie | 


inn 
НЕН И ШҮ 
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. LOVE VOWS 
ce. *' 6 in. Square Pan, p. 170 
— ^e 14 in. Round Pans, p. 171 
* Tips 3, 17, 20, 21, 
* . 134-135 \ 
* Cathedral Саке Kil, р. 164 — 
ie Zin. Square Separator plates (2 needed), 


* Electric nightlight socket, 15 watt bulb, 
extension cord, 12-13 in. diameter base 
lor cake, flowers, ribbon, florist wire 

* Cut circle out of Fanci-Foil fo add color to 
Chapel window. Wire flowers and ribbons 
together for chapel bouquet. Assemble 
Chapel with window, archway and steeple. 
Outline seams, window, doorways and 


p. 
* 6 mm. Pearl Beading* (16 yds. needed), 
p.161 reverse C-scrolls (on steeple) with tip 3 


royal icing strings. Cover strings with pearl 
beading. Let dry. If desired, electrify chapel 
per kit instructions. 

* Dowel rod 14 in, 2-tayer cound where 7 in 
plate will rest. ice-smooth and position 


, Tin рае Г 1985 Se 
“~ „табир 


—s 


Meringue Powder, p. 125 
* Cake Circles, Fanci-Foil Wrap. p. 1 
* Cake Dividing Set, p. 128 


dot mark sides into 12ths. Connect marks 
with tip 17 e-motion garlands. Add pearls. 
Place 6 in. 2-layer square (3 in. high) on 
cake board cut to fit. Position on separator 
plate. Edge tops of tiers with tip 21 crown 
borders. Trim shells with tip 3 dots. Pipe 
tip 20 zigzag puff borders at bases. Trim 6 
in. base with pearls 

At shower, position 14 in. tier atop fabric- 
covered base. Position plastic supports 
(included in kit) on separator plate, add 
couple and archway. Tape chapel bouquet 
to bottom of 6 in. plate. Place 6 in. cake. 
steeple and chapel. Arrange flowers 
Serves 77. 





* To serve, cios op XR p Position m 
bouquet. Serves 116. 
"remove pear) berating beton cong. 
BRIDE'S BOUQUET. 
* Dessert Shell Рап, р. 174. 
* Tips 1, 2, 5, 10, 15, 25, 101, 102, 
104, 129, 349, 352, p. 134-138 
* Flower Nail No. 7, p. 130 
* Pink, Golden Yellow, Burgundy, 
Royal Blue, Willow Green pees 124 
* '92 Pattern Book (Banner Pattern), р. 115 _ 
* 4 mm. Pearl Beading” (approx. 5 yds.). p. 161 
* Meringue Powder, Color Flow 125 
* Florist Wire, p. 130 
* Color Flow, Royal, Buttercream, Quick-Pour - 
Fondant Icings, p. 93 
* Lace ribbon v 
* Use Banner Pattern and color flow iting, outline 
banner with tip 2, then fíow-In (sée p. 105) 
Let dry. Trace words omo bannes.witht a pin 
Outline with tip 1 and:low inet. dry \ 
royakicing for the following flowers: 5 Osyth 
10 and 102, 10 drop flowers witfrtips 2 and ' 
10 apple blossoms with tips 1 and 101, 5 bache 
buttons with tips 1, 5,15. „2 š 
=» Lightly ice cake with buttercream Î icing Сое? 
poured fondant. 
n icing “pipa ўїз n 


5 with tip 1 dot centers, À 
. —— ribbon and — 


ы 





FAMILY GLEE 


* 9x 13 in. Sheet Pan/Cover, 
p. 173 


* Tips 1, 2, 2B, 18, 47, 224, 
233, p. 134-139 Y 
* Sky Blue, Red-Red, Golden 


Yellow, Black, Orange, Brown, Leaf Green 
Icing colors, p. 124 
* Buttercream Icing, p. 93 
* Candy discs 
= Make 13 drop flowers with tip 224. Add tip 3 
dot centers 
* Ice cake (in pan) smooth. With toothpick 
mark tree trunk. Cover with tip 18 side: by- 
side stripes 
* Generously ice tree top. Position candy discs. 
On candy, pipe facial features and hair with 
tip 2. Pipe tip 2B smooth stripe message 
banners, Print tip 2 names 
* Edge top lip 18 reverse shell 
L borders. Pipe tip 233 pull-out 
N grass. Add flowers. Serves 14 











TIME TO CELEBRATE! 

* Happy Time Clock Pan, 
p. 181 

* Tips 1, 3, 16, 20, 
p. 134-135 

* Brown, Leaf Green, Royal 
Blue, Lemon Yellow, Christmas Red Icing, 
p. 124 

* Buttercream Icing, p. 93 

* Party horn 

* Ice face of clock, background area and sides 
smooth 

* Outline bells, hands, eyes, mouth. tongue and 
feet with tip 3 

* Cover bells and feet with tip 16 stars Pipe in 
circles in eyes, hands, mouth and tongue 
with tip 3 (smooth with finger dipped in 
cornstarch) 

* Print tip 3 message and numbers. 

* Edge base with tip 20 shell border. To add 
free-form string streamers, use tip 1 and 
each icing color. Hold bag several inches 
away from cake and move hand Straight up 
and down allowing strings to fall freely 

Position party horn. Serves 12. 






























RED CARPET 

TREATMENT 

* 18-Wheeler Truck Pan, 
p. 177 

* Tips 3, 5, 10, 12, 16, 20, 
44, 45, 47, p. 134-139 

* Lemon Yellow, Brown, Red-Red Icing 
Colors, p. 124 

* Buttercream Icing, p. 93 

* Ice sides, window and background areas on 

top smooth 

Outline van with tip 3 strings. Pipe in 

hubcaps with tip 10, tires with tip 12. bumper 

with tip 5 (flatten all with finger dipped in 
cornstarch) 

Pipe smooth stripes on door and trailer — 

use tip 44 for narrow, tip 47 for medium and 

tip 45 for wide. 

* Cover van with tip 16 stars. Print name 
and write message with tip 3. Edge 
base with tip 20 shell border 
Serves 12 





. 















HIT THE ROAD! 
* Super Race Car Pan, p.177 
* Tips 2, 2B, 3, 10, 16, 20, p. 134-139 


* Sky Blue, Royal Blue, Christmas Red, 


Copper, Black icing Colors, p. 124 
* Buttercream Icing, р. 93 


* |ce sky are 


w of tip 10 horizontal 
p) Outline h 1 


tip 3 beads and dc 


4TH OF JULY SPARKLER 
* Shining Star Pan, p. 180 
* Tips 3, 13, 21, 134-135 
* Christmas Red, Royal Blue 
icing Colors, p. 124 
* Florist Wire, p. 130 
* Flower Spikes, p. 160 
* Meringue Powder, p. 125 
* Cake Boards, Fanci-Foil Wrap, p. 132-133 
* Buttercream, Royal Icings p. 93 














EVENTS! \. 


dertul 
celebrate 






So many 











FOR THE GOOD 
EARTH'S SAKE! 
* Sports Ball Pan, p. 183 
* 12 in. Round Pans, p. 169 
* Tips 1, 2, 3, 4, 14, 101, 
233, 224, p. 134-138 
* Pink, Orange, Golden Yellow, Royal Blue 
Black, Brown, Leaf Green, Red-Red Icing 
Colors, p. 124 
* ‘92 Pattern Book (Globe Pattern), p. 115 
* Holiday Shapes Cookie Cutter Sat, p. 122 
* Lollipop Sticks, p. 118 
* Meringue Powder, p. 125 
* Dowel Rods, p. 166 ) 1 М 
© 6 & 14 in. Cake Circles, Fanci-Foil Wrap, " 3 1 ї mark top 
p. 132-133 bu "over with tip 233 pull-out g 
* Roll-Out Cookie Dough Recipe, p. 105 
* Buttercream, Royal (optional) icings, 
p. 93 








BOUNCING 

BABY BEAR 

* Santa Bear Pan, p. 186 

* Tips 3, 16, 124, 
p, 134-138, 

* Sky Bloe, Pink, Lemon 
Yellow Icing Colors, p. 124 

* Buttercream Icing, р. 93 

* Candy pacilier 


+ Icd $nout гад gat Бл Outioe mouth 
byes aad git мар Strings 

= Davat bear 33d pov With tip 16 stars; Pipe: 
tip 3 dot eves and nose {flatten with finger 
dipped in comsterth); Add tip 3 dot 
highlights to eyes: Оборот and 
lashes with tip 3 stings, Yan bow witi 
tip 3 dots; Wale tip 3 message than 
overpipe ia pink 
Pipe Up 124 00125 around face: Биде 
tolle with tip 16 shells | Add tip š bonnet 
Яп and dots Position pacitier 
Saitis 12 


BEAUTIFUL BABY BIB 

= Dessert Shell Pan, p. 174 | 

+ Tips 2, 5, 16, 21, 104; 
127, 224, 349, p. 184-138 

* Sky Blue, Lemon Yellow 
{cing Colors, p. 124 

* 32 Pattern Book (Bib Pattern). p; 115 

* Buttercream icing, p. 93 

* Maye 13 tip 224 drop tlowers with tip 2 dot 
penters; 

< ICE çake tod arid sides 5010010 

+ Mtt toothpick, mark open area tor Bib 
Pattern: on cake top) Cover bib aea with 
р 16 white stars 

+ Edge bi with tip 127 raffles) Trin) niie 
With tip 16 shell order. Add fip 104 
&mooth stripe neck edge and bow, Tam 
with hp 2 dots, 

«лоб tip 21001002 vines. Position trop 
Goviers on bib area) Add tip 349 heaves 

* Pipe rhessage with tip 5; ovedpipe with 
Up 2 dots. Edge base withitip 215566 
border, 520065 12 


TWICE AS NICE! y ~ N 


* Oval Pan Set (124/sx16 іа ; 1 
pan is used). p. 168 ча/ Фа" 

* Mini Ball Pan. p, 183 

* Tips 2, 2A, 3, 4, 12, 47, 
104, 127, p. 134-139 

* Pink" Lemon Yellow”, Sky Blue tring 
Colors, p. 124 

+ Cake Boards, Fanci-Foil Wrap, 132-133 

* Buttercream Icing, p, 93 

> Heh rid i taal езү oC pied eh bed beg 

* елор nr 2:layer oval smooth, Ice two bail 
Cakes ridi ori cake boards ¿ot tot 
Position atop aval 

= Máth tonthpiek; mark facial features and 
handles. Outline eyes aod mouths with 
bp 3; Pipe in eyes wAth tip 3. add dot nose 
ant Cheeks (байи with finger dipped in 
comstareh), Add tip 2 riots 30d (ashes on 
ayes Figur pipe handles with tip 2A 
Pipe tp $04 ruffle boonets and ribbon 
Sows. Trim attie with tip 3 beads, Add 
bp 3 bonnet swings and dutine curls, 
Write 3 message 

+ Cover sides with tour rows of tip 327 
somes (work trom Hase upward) Edge top 
ANE vato tip 47 smooth stripes Pipe (р 
12:838 border around top. Tom bardér 

alternating to 3 ало ос designs and 
6p 104 nbban ows | Serves 44 











Adorable creations 
welcome thé new arrival! 








—— IN THE SPIRIT! 






















elis 32, 70, 
134- 


p.134136 — 4 < Royal Blue, Golden Yellow. 
* Pink, Leat Green Icing | C Violet, Leat Green Icing Colors, p. 124 
Colors, p. 124 * '92 Pattern Book (Chalice Pattern), p. 115 


ГЕУ" * Buttercream Icing, p. 93 

1 * Ice top white, adding smali amounts of blue 

саан e А icing for marble efect, and sides all white. 
+ Cake Beards, Ринге Wrap, 132-153 Win toothpick, mark Chalice Pattern. Outline 
— Icing. p. $3 chalice with tip 2 strings. Pipe in host and 

Mark these * ice cake smooth. Comb sides with Decorating inside of chalice with tip 2 (smooth with 

í Comb to resemble pages. finger dipped in cornstarch). 
milestones in | * With toothpick, mark Pray Book Patterns an + Cover chalice with tip 13 stars. Overpipe 
marvelous ways! take top. Outline bookmark with tip 2. Pipe in outline on chalice and add dot “stones” with ` 
| wath tip 4 (smooth with finger dipped in tip 5, Outline wheat with tip 2 strings. Pipe 
cornstarch). tip 5 dot grapes. then overpipe to add 





| © Cover letters on left page with tip 2. On right dimension. Add tip 70 grape leaves and tip 1 


page, use tip 1 for printing and overpiping outline tendrils. 
owes * Write lip 2 message and fetters on host. 
string border and bead/dot Trim letters with tip 1 decorative build-up. — 
— payka 349 leaves. * Edge top with tip 32 crown border. Trim with 
* Édge tap of book with tip 5 bead border Up 13 rosettes. Edge base with tip 32 shell 


Pipe tip 8 bulb border at base. Serves 24. border. Serves 78. 











STAINED GLASS GLORY 
Ке пл in, Sheet Pan, 


e Tips 1,3, 10, 13, 18, 21, 

59, 102, 349, p. 134-138 m». / 

* Flower Nail No. 7, Flower 
Formers, p. 130 

* Lemon Yellow, Violet, Kelly Green, Pink, 
Sky Blue, Wilton Red Icing Colors. p. 124 
= '92 Pattern Book, (Stained Glass Window 
Pattern), p. 115 

— den oss p. 1 

* Cake Boards, Fanci-Foil Wrap, p. p 

* Buttercream, Royal Icings, p. 93 

* With royal icing, make 12 tip 59 violets with 
Up 1 centers. Let dry on flower formers. 
Make 6 roses with tips 10 and 102. 

+ (ce top and sides of cake smooth. With 
toothpick, mark Stained Glass Window 
Pattern. Cover marks with tip 3 strings. To 
fl-in stained glass, fill a parchment bag with 
tinted piping gel. Cut end of bag just enough 
to allow gel to Пом out. 

* Edge cake top with tip 18 reverse shell 
border. Trim with tip 3 dots. Pipe tip 21 shell 
border at base. Edge shells with üp 13 
zigzags. 

* Pipe tip 3 outline vines under window. Write 
tip 3 message. Position flowers and trim wath 
tip 349 leaves, Serves 22. 
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EVENTS! 


Extraordinary events 
deserve spectacular 
celebrations! 


HEAVENLY PRAISES 

* Cross Pan, p. 191 

* Tips 1, 2, 3, 17. 18, 66, 101, 102, 
p. 134-138 

* Golden Yellow, Kelly Green Icing 
Colors, p. 124 

* Flower Nail No. 7, Flower Formers, p. 130 

* 792 Pattern Book (Dove Pattern), р. 115 

* Meringue Powder, Color Flow Mix, p. 125 

* Cake Boards, Fanci-Foil Wrap, р. 132-133 

• Buttercream, Royal, Color Flow Icings, p. 93, 105 

* Tinted sugar 

* Using Dove Pattern and color fiow icing, outline dove with 
tip 2, then flow-in (see Color Flow, p. 105) 

royal icing (allowing extras for breakage), make about 
> 101 apple blossoms with tip 1 dot centers. Make 10 

tip 102 daisies with tip 3 dot centers. Pat centers with 
tinted sugar. Let dry on flower formers. 
Ice top and sides of cake smooth. Cover bevel area with 
fip 17 stars. Edge base with tip 18 star puff border. Write 
tip 2 message 


е: 5 b oam її Break down color t 
pece Of DIST wrap С cubes cr mini n 


EVERLASTING JOY 

* 10, 14 in, Round Pans, E 
p. 169 

e Tips 2, 8, 11, 20, 102, 103, 


104, 349, 352. р. 134-139 эмиб 
Flower Nail No. 7, р. 130 
* Christmas Red, Kelly Green 
icing Colors, р. 124 
* Shining Cross. p. 141 
* Dowel Rods, p. 166 
* Cake Circles, Tuk-N-Rultle, Fanci-Foil 
Wrap. or try Ruffle Boards, р. 132-133 

© Buttercream Icing, p. 93 

* Use stiffened buttercream or royal icing 
make 3 dozen roses, 1 dozen with each of the 
following tips—102, 103 and 104. Use tip 8 
tor bases of smaller roses, tip 11 for large 
Make 2 dozen sweet peas with tips 103 and 
104. Use tip 103 and 104 to make 2 dozen 
hail-roses. Make 2 dozen rosebuds with 
tip 102. Let set 

* Prepare 2-tayer rounds for stacked construc 
tion (see p. 106). With toothpick, mark 5 in. 
long, 2 in. wide “white carpet" on 10 in. cake 
top. Outline area vñth tip 2. Cover with tip 2 
corneli lace 

Wi ip 2 message on sides, Overpipe wilh 
tip 2 to build up letters. 

* Edge tops and bases with tip 20 reverse shew 
border. Push cross into top tier. Arrange 
flowers on tops and sides, Trim with tip 349 
small and tip 352 large leaves. Serves 70. 


eee eee 





BLESSINGS 

* 12 in. Hexagon Pans. p. 168 

* Tips 1D, 2, 3, 5, 47, 349 
p. 134-139 

* Royal Blue, Leaf Green, Golden — 
Yellow, Violet Icing Colors, р. 124 

* '92 Pattern Book (Star, Lettering and Menorah 
Patterns), p. 115 

* Color Flow Mix, p. 125 


2 puce ot pia 


RISING STAR 

* 14 in. Square Pans, p. 170 

* Wonder Mold Pan, p. 178 

* Tips 8, 17, 20, 21, 104, p. 134-138 

* Burgundy, Red-Red Icing Colors, p. 124 

* Sin, Decorator Preferred Separator 
Plates (2 needed), p. 167 

* 5 in. Grecian Pillar Set, p. 165 

* Teen Doll Pick, p. 141 

* 4mm. Pear! Beading (10 yds. needed), p. 161 

* Lollipop Sticks, p. 118 

* Parchment Triangles, p. 129 

* Dowel Rods, p. 166 

* Cake Circles, Boards, Tuk-N-Rutfle, Fanci-Foil Wrap. 
p. 132-133 

* Crystal-Look Base”, p. 160 

* Buttercream Icing, p. 93 

* Silk or fresh lowers, open-center candies, glue 
avert à б à vane 


wonder mold caki 


pleated effe 
marke 


ngths 
enter). 6 


edge of 


hand 
Position flo 
on pillars 
TION. Remove р 











IT SPELLS SUCCESS 
* 12x 18 in, Sheet Pan, 


р. 170 

Tips 1, 3, 13, 16, 18, 21, 
р. 134-135 

* Golden Yellow, Black, 
Wilton Red, Moss Green 
Icing Colors. p. 124 

* Alphabet Cookie Cutters, School Days 
Cookie Cutters, p. 120, 121 

* Roll-out Cookie Dough Recipe, р. 105 

* Buttercream Icing, p. 93 

• With cookie cutters cut "TGIG^ and Schoo! 
Days shapes trom cookie dough. Bake and 
cool. With stiffened buttercream or royal 
icing, ice blackboard and computer screen 
Outhne details with tip 3. Pipe in bus 
windows, lights and tires with tip 3; pipe in 
apple s eyes. stem and mouth with p 1 
(smooth with finger dipped in cornstarch) 
Fill in remaining areas with tip 13 stars. Print 
lip 1 messages on cookies. 

* Ice sheet cake smooth. Write tip 3 message 
Edge top with triple shell border, using 
tip 18 for side shells, tip 16 in center. Edge 
base with tip 21 rosettes, Trim rosettes with 
tip 16 stars. Place cookies on cake 
Serves 28. 


LOTS OF LUCK! 

Horseshoe Pan, p. 182 

* 16 in. Round Pans, 
p.169,171 

* Tips 3, 4B, 12, 21, 55. 
104, 352, p. 134-137 

* Wilton Red, Golden Yellow, Moss Green 
icing Colors. p. 124 

© Flower Nail No. 7, р. 130 

* Candy Meits >” (28 oz. yellow), p. 118 

* 7 in. Spiked Pillars (2 are used), p. 165 

* Glad Grad, p. 142 

* 13x 19 in. Cake Boards, 18 in. Cake 
Circles, Fanci-Foil Wrap and Tuk-N-Rutile 
or use New! Rutile Boards”, р, 132-133 

* Buttercream Icing, p. 93 

"brand conteenonery costing 

* Mold horseshoe plaque out of melted Candy 
Мей” (see p. 108), refrigerate until com- 
pletely set, then unmold. For support, attach 
back to a cake board (cut to fit) with dots of 
icing. With icing write tip 55 message 

e Using stiffened buttercream (or royal), make 
40 roses (20 in each color) with tips 12 and 
104 

* ice 2-layer cake smooth. Pipe shall borders— 
tip 21 at 10р, tip 4B at base. Between top 
shells, add tip 104 flutes. Edge shells at base 
with tip 104 ruffles. " 




























* Push sped pillars into cake to support each 
side of horseshoe plaque. Build up icing 
where roses will go with tip 12. Arrange 
roses and trim with tip 352 leaves. Pipe 
tip 104 һай! roses and buds. Posilion plaque 
and Glad Grad. Serves 60. 


CLASSY CLASS 
• 8 in. Round Pans, p.169 
* 12, 16 in. Square Pans, 
p. 170 
* Tips 2, 6, 19, 21. 
p. 134-135 
* Christmas Red Icing Color, p. 124 
* 9 in. Crystal-Look Separator Plates 
(2 needed). 7 in, Crystal-Look Pillars 
(1 set), p. 165 
+ 4 mm. Black Pearl Beading” (14 yds.). 
p. 161 
* Successful Grad, Glowing Grad 
{4 of each), p.142 
* Birthday Number Set (2 needed), p.141 
* Cake Dividing Set, p.128 
* Cake Boards, Fanci-Foil Wrap, 
Tuk-N-Ruttle, p. 132-133 
© Buttercream Icing, р. 93 
* Silk or fresh flowers 
ice 2-layer cakes smooth. Prepare cakes for 
pillars and stacked construction (see p. 106) 
Using Cake Dividing Set, dot mark sides ot 
round into Bths. Spacing on 12 in. square is 
4 in, 3 In. (in center) and 4 '/2 in. on 
16 in. divide sides into 3rds_ Connect marks 
(except on 12 in, where stairway vall go) with 
Goudie drop strings of pearis 
Print name on side of round with tip 2. then 
cverpipe. Pipe shell borders—tip 19 at 1005. 
fip 21 at bases. Add pears to bases. 
To serve: Position top tier on pillars. Add 
Stairway and place graduates on stairs. Push 
in numbers and position 
flowers. Serves 116. 
"Renee paria netore cuming 





4 * LM 


- 
E y" 


(- i EVENTS! : 


Grand cakes proudly 
praise the graduate! 
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HONORS MOTHER 
-рс. Oval Pan Set, p. 168 

(10 2/4 x 7 арап used) 
* Tips 2, 3, 7, 47, p. 134-138 
* Brown, Ivory Icing Colors, p. 124 
+ ‘92 Pattern Book (Mother Pattern) 

p. 115 
* Color Flow Mix, p. 125 
» Buttercream, Color Flow Icings, p. 93 
* Sugar cubes, flowers 


ith tip 


40 dots to 


MAMA BEAR 

* Teddy Bear Stand-Up Pan, p. 179 

* Tips 2, 3, 13, 16, 103, 125. 
p. 134-138 

* Golden Yellow, Brown, Orange, 
Black, Ivory, Red-Red Icing Colors, 
p. 124 

* 4-pc. Teddy Bears Cookie Cutters, р. 120 

* Roll-Out Cookie Recipe, p. 105 

* Buttercream Icing, p. 93 

* Ribbon 


cub jl ough. с ‚ and a girl bear 








74 


He Square Pans, р. 170 

л 10, 2, 3, 47, p. 134-136 
РЬ Ivory Icing Colors, p. 124 

E Pattern Book (Car Pattern), p. 115 

Teter Flow Mix, p. 125 
“езт, Color Flow Icings. р. 93, 105 
ат cubes, flowers 

f > 


` ing 


BAD'S COOKOUT я 
* 18 in. Round Pans, р. 169 
* Tips 3, 6, 8, 16, 70, 233, p. 134-136 
* Black, Lea! Green, Red-Red, Golden 
Yellow, Orange Icing Colors, p. 124 
= Candy Melts *—1 bag each White and 


Chocolate, Red Candy Color, p. 118 

* Decorator's Brushes, p. 128 

» Ol Smoky, p. 142 

* Modeling Candy Recipe, p. 109 

» Buttercream, Royal Icings. p. 93 

= Uncooked spaghetti, large marshmallows, confectioners 
sugar, craft block 
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SILVER SENTIMENTS 

* 18 in. Hall Round Pans (2), 
p. 169 

* 9, 12 in. Heart Pans, p.189 

* Tips 327, 363, p. 135, 139 

© Silver-tone beading*— 
5 yds, each 4 mm. and 
6 mm., p. 161 

• 11 in. Heart Separator Plates (2 needed) 
p. 166 

• Sin, Grecian Pillars (3 pillars are used) 
p. 165 

* Cake Dividing Set, p. 128 

* Cake Circles, p. 132-133 

* Magical (Silver), p. 149 

* Buttercream Icing, p. 93 

* Silk or Fresh Flowers 

Prepare two-layer cakes for stacked 
ction (see p. 106), Using C 

по Set, mark 18 in. side 

3in 

Connect mar 

Adit silver beads 













Y6ths. 
artands on sides o! № 
th tip 327 garland ruffle: 






BELLS ARE 
STILL RINGING 
© 11x 18 in. Sheet Pans. 
р. 170 
* Tips 2, 11, 19, 102, 103, 
104, 129, 352, p. 134-138 
* Flower Nail No. 7, p. 130 
* Teal, Creamy Peach Icing Colors, p. 124 
° Filigree Bells—1 '/з in. (6 needed), 
2 A in. (2 needed), p. 160 


* 13 x 18 in. Cake Boards, Fanci-Foil Wrap. 
p. 132-133 

* Petite Anniversary Years, p. 158 

* Buttercream Icing, p. 93 

am or roy 

led roses— dozen 

\ tips 1 and 104. Use tip 11 

Make 52 el peas—26 each 

103 and 104 Make 75 0р 129 drop 

enters 

Pipe tip 127 rows 

bonon row first 


















cing 













$ (pipe 
from top) 


on top 

niversary Years and 2 large 
irs of small bells at base 

rs 10 ornament, cake and cake 
ots of icing. Trim with tip 352 
eaves. Serves 44. 
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EVENTS! 


The years have flown, 
but not the memories! 


FAIR & SQUARE 

* 12 in. Square Pans, p. 169 

* Tips 3, 70, 137, 224, 349, 
506, 508 (included in 
Stellar Star Set), p. 134-137 

* Golden Yellow, Violet, 
Moss Green icing Colors, p. 124 

* Cake Boards, Fanci-Foll Wrap, 
Tuk-N-Rutlie, 132-133 

» Kissing Lovebirds, p. 161 

* Buttercream Icing, p. 93 


WT 









* 4-Pc. Oval Pan Set 
(16 x 12'/% and 10% x T'A 
pan are used), p. 168 7 
© Tips 1, 3, 12, 16, 19, 102, W 
103, 352, p. 134-137 
Flower Nail No. 7, p. 130 
e 6 'jz in. Arched Pillars (4 needed). p. 165 
* 11 1/2 in. Oval Separator Plates (2 needed), 
p. 166 
* 4 mm. Gold-Tone Beading (9 yds. needed), 
p. 161 


* Cake Boards, Tuk-N-Ruflle. 
Fanci-Foll Wrap, p. 132 

* Cake Dividing Set, p. 128 

* Dowel Rods, p. 166 

* Golden Jubilee, p. 158 

* Anniversary Champagne Glasses Set, p. 153 

* Buttercream icing, p. 93 


° Using enad bu 













-tayer ovals tor pilar and stacked 
106 








th Cake 
des o! lange 
) for comei 










rings 
on side of top ov 
h tip 16 si 
ith tip 102 rutfies 
gold beads. 













is. Аё 
ber with tip 19 upright 
ith tia 19 s! Pipe Over 









tip 352 leaves 
tier on pillars, Aod 
'ampagne 














TAILORED TREASURE 

* 4 pc. Hexagon Pan Set (9, 12, 15 in. pans 
are used), p. 168 

* Tips 3. 5, p. 134 

+ '92 Pattern Book (Candy Panel Patterns), 
p.115 

+ White Candy Melts™ (12 bags needed), 
p. 118 

* Rounds, Wedding, Hearts 11 Candy Molds, 
p. 116, 117 

* Floating Tier Cake Stand, p. 164 

* Meringue Powder, p. 125 

* 1 "ein. White Artificial Leaves, p. 159 

* Cake Boards, Fanci-Foil Wrap, p. 132-133 

* Masterpiece, p. 149 

» Modeling Candy Recipe, p. 109 
Buttercream, Royal Icings, p. 93, 94 


del 


age. Aso mold 
fs listed. Rose 
made by filling in only 





SEART STRINGS 
* 3.12. 14in. Round Pans, p. 169 
= 11552, 3, 199, p. 134-135 
* ivory, Creamy Peach Icing Color, p. 124 
= Wand 16 in. Decorator Preferred Separator 
Plates (1 each), p. 167 
* Tand9in. Grecian Spiked Pillars 
set each), р. 165 
* Cake Dividing Set, Decorator Brushes, p. 128 
* 10, 14 (4 needed), 16 in. Вие Boards" 
p.132 
* Meringue Powder, p. 125 
* Crystal-Look Bowls (2 needed), p. 163 
* Happiest Day Couples (4 needed), р. 150 
* Allure, p. 148 
* Buttercream, Royal Icings, p. 93 
* Flowers 
* Have floris 
Remove 
thinned roya 
to coordin 
To prep: 
and four 12 in 
construction, s 


ing Cake Div 


dots. Edge 7 in. pilla 
beads 
Pipe tip 199 crown border at 


tiers. Add tip 
and string 
Pipetip 

box 

all bas 


Align pilla 


Celebrate a joyous marriage 
with a beautiful cake! 






















FANTASY 
* 8.12, 16in. Round Pans, р. 171 
* Tips 2, 3,5, 7, 12, 16, 102, 103, 104, 349 








352, p. 134.139 - 
* Leal Green, Pink Icing Colors, p. 124 ° 
* Flower Nail No. 7, p. 130 ~ 
* 92 Pattern Book (Fan and Arched Fan - 

Spaces), p. 115 1 
« 10in., 14 in.Crystal-Clear Plates, 7 '/ in - 

(1 set) and 9 in. (1 set), Twist Legs p. 164 3 
* 10in., 14 in., 18 in. Ruffle Boards™, Cake Е 

Boards, Fanci-Foil Wrap, р. 132 LI 
* 4mm., 6mm.” White Pearl Beading - 





(Syds. ofeach), p. 161 
= Love's Fanfare, p. 154 
= Buttercream, Royal Icings, p. 93 









> Us t 


TRULY INLOVE 
< 6.9, 12 in. Heart Pans, 12, 16 in. Round Pans, p. 169, 171, 175 
* Tips 4, 13,16, 19, 32, 102, 104, 352, p. 134-136, 138 
+ Leal Green, Pink Icing Colors, p. 124 
* Pearl White Stamens (2 pkgs. needed), p. 130 
* 1 віл. Lily Nail, p. 130. 
= S in. Grecian Pillars (6 needed), Arched Tier Set, p. 165 
* 6 & 11 in. Heart Separator Plates (2 of each size needed), p. 166 
* Filigree Stairway, Kolor-Flo Fountain, Flower HolderRing, p. 163 
* Dowel Rods, p. 166 
+ Cake Boards, Tuk-N-Ruttle, Fanci-Foil Wrap, p. 132-133 
* Ain. Filigree Hearts (4 pkgs. needed), р. 163 
* Cake Dividing Set, 15-pc. Decorator Pattern Press Set, р. 128 
* Blossom Tier Top, Mini Bouquet, p.152 
e Crowning Glory, p. 148 
• Buttercream, Royal Icíngs, р. 93 
* Ivy vines, baby's breath 
* Using royalicing, make approximately 3 
petunias with ip 13 centers on iw nail 
Stamens toeach, Let dry 
* Using royal icing, pipe tip d ег motion strings 
heart separator base plates aad an insidenea 


motion bor 
andupt p shell borders 0 Айй tip 3 deo s 
tier. Pipe 2long do 1561 tip 19 eionpat 
vothers; Pipein scroll désign with tip 1600 Hand Sic 
19; Add tip 3 


in ring. Posifio 
$on pillars. Add f 
Blossom Tier Top. Mini Bouquet 
and Cn ng Glory 
Serves215 


Treat your guests ta an 
elaborate celebration of love! 














ROYAL WEDDING 
* 7,8,10, 12, 16 x2 in. Round Pans, p. 169 
* Tips 7, 68, 103, 124, 125, 199, 363, 364, р. 134-138 
e Flower Nail No. 7, p. 130 
* Royal Blue, Kelly Green Icing Colors, p. 124 
* '92 Pattern Book (Drape Patterns), p. 115 
* a Bridesmaids, Blue; 4 Groomsmen, p. 150 
* Pearl Beadiag*—4 mm. (3pkgs. needed), p. 161 
* Pearl White Stamens (3 pkgs. needed). p. 130 
e Flower Formers. p. 130 
= Crystal Stairways (4 needed). p. 163 
* Tin. Crystal-Lonk Pillars (2 sets needed) p. 165 
* Qin. (2neaded), and 13 in. (4 seeded), Crystal-Look 
Plates, p. 165 
= Crystal-Look TierSet, 165 
» Fountain Cascade Set, Flower Holder Ring p. 153 
a Cake Dividing Set, p. 128 
* Dowel Rods, p. 166 
* Cake Circles, p.133 
* Florist Wire (1 pkg. needed), p. 130 
* Garden Delight, p. 148 
• Buttercream, Royat icings. p. 93 
© White floristtape, ribbon, tulle trim 
wth up 103; Pes 
Pipe 80 calx 


Side tiers, 81 
ep, 106 Using ¢ 
toothpick, ú 
“о $n 


tp 125 ruffle and 5 2, 10: and B in. thers: t 
ag on 710; Position pearl beading [see p. 10 
ption: Positíontie 9 Add floral 

arden D iat ring, stair 

bridesmal ү! sme 317 


‘Remove DENTE before и 


À fasling keepsake to recall (ood nuptial merir 
came, Contemporary bridesmaid id bold je 





А vision of eleg, 
perfect tor large 








SIMPLY MAGNIFICENT 

+ 7 in. Round, 12 in. Hexagon, 16 іп. Square 
Pans, p. 168-171 

+ Tip 15. 2, 5, 7, 101, 127, 349, y, 134, 136. 
138 

+ 15-pe. Decorator Pattern Press. p. 128 

* Gin. Crystal-look Plate (1 needed), p. 165 

* 9in. Crystal-look Spike Pillars (4 needed), 
p.165 

+ Dowel Rods, p. 166 

* Peart Tier Top, р. 152 

* Reflections, White, p. 155 

+ Bottercream. Royal, Rolled Fondant 
Icings*. p. 93, 94 

+ Silver Oragues 




















ierit ana and 
beads: Eye Live 
tion. Position tier nn pillars, Add 


and Pearl Tier Top es 128 








ROMANCE IN BLOOM 

* 8. 12, 16 in. Round Pans, p. 169. 171 

= Tip 10, p. 134 

* Violet. Pink, Lemon Yellow, Peach, 
Leaf Green Icing Colors, p. 124 

"тт. Pearl reading — (1 pkg, needed) 
p. 161 

» Dowel Reds, p. 166 

* Sweethearts, р. 146 

* Coke Boards, Tuk-N-Ruffle Fanci-Feil 
Wrap, n. 132-133 

* Ratied Fondant (4 recipes needed), 
Buttercream Icing, p. 93.94 

* Cover 2: laye 
fallowing 
timeant аг! 


Beautiful wedding 
memories from 
ard! 
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SOPHISTICATED BLISS 
* 6,10, 14 in. Round Pans, р. 171 













+ 18 in, Hall Round Pans, р. 169 ° 
* Tips 1, 1s, 1D. 28, 3, 4B, 13, 16, 18, 21, p. 134-139 °“ 
* Black icing Calor, р. 124 
* '92 Pattern Baok (Cornelli Drape Patterns A & 8], p 115 = 
< 85 12in. Decorator Preferred Round Separator Plates | 
{2 ofeach size needed), p. 167 ^ ` 
* 3&5 in. Grecian Pillars (1 set cach) o 165 
* Dowel Rods, p. 166 =j 
* Scrolls (16 needed), p. 163 * 
+ Pearl Beading*—6 mm. White, 4 mm. Black (6 yds. of each), p. 161 J 
* Cake Dividing Set, p. 128 Ы 
* Loves Delight, p. 148 J 


* Mint Bouquets (6 needed). р. 159 

+ Meringae Powder. p. 125 

* Decorator Brushes, p. 128 

= Cake Circles, Tuk-N-Roffln, Fanci-Foil Wrap, р. 132-133 
e Buttercraam, Royal icings. р. 93 


alicing pau 







grey Jet der. with 15 and 
red ‘veins.’ bofnte icing dria 







ecorator brush Repeat procedura h 


rand stacked construction 
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EIGHT OF DRAMA 
7.10, 12 in. Round Pans. p. 17 
* êla. Square Pan, p. 170 
Tips 2,3, 16, 20, 129, 131, 190, 224. 225, 
349, p. 134-139 
* Willow Green, Goldea Yellow Icing Colors 
2.124 
* 92 Pattern Book. (Latticework Gariand Ñ 
Pattern), p 115 ; ji 
* 5° & 12 in. Round Separator Plates, p. 167 Begin married life in 
* Tin. Grecian Pillars, p. 165 the grandest of style! 
«Dowel Rods, p. 166 AN ? 
= Cake Circles, Tuk-N-Rutfle, Fanci Fail 
Wrap. p. 132-133 Й p^ 
= Meringue Powder, p. 125 
* Cake Dividing Set, p.128 
* Sweet Symphony Musical Omament, p. 150 
* Buttercream, Royalicings.p. 93 











Everyone Can Enjoy bake piel 





árding 


You will need basic cave di 
and supplies Here are s 
decorating maru f 











Cake Stands, 
Separator Plates 
& Cake Circles 
& Boards 


Cake Tops 
& Trims 


Coupler 


Decorating Bag 


Decorating Tips 


Flower Nail 


Icing Colors 
& Flavors 


and hobbyists alike yall find cake 


debght tna 








cating ^ 
Ap 








Cake Decorating tque 


prating tonis x) 
basi 
and rewarding. 


Witt. 














Cone-shaped, open- 






drop into the dec 
couper When i ° ر‎ 
tip. the size and shape at the apening 

determines of decorating ot 








A тури vetal nailheac 
turntable for making icing r 
Special flowers 





Wilton Pa: 
acres 








rs are als 
in soft, past 
ac 
appeal 


















Attach ied cake Royal icing ries 


Border 


Elongated 


Figure Piping е our ot icing 














¢ рга, y 



















Cake Decorating 
Terms to Know 


used «n cake decorating. 
decoraling your cakes. 


are frequen 
reterence whe: 











icing flowers ue plastic denara- 
bons. pipe dots or icing to 
attach” the decoration to an 








hard and is more permanent 
eroream Use your 
attach as you would use 

















WI 
elongated sh 
to taper an icing 
jun by relxing tag 









cheque used 10 








Frosting, preserves or pudding 
Filling that's spread between са 
layers and halds them together 




























Removing the “crown” of a cake 
Leveling provice a fist surface for 
озна or decorating 
When the outlining method is 
used, the icing that fl aut o 
Outline the tip to follow contours of a 
or Strings shaped cake or to cover pattern 
Jesign marks are called 
strings" oF pullines 
Н Squeezing icing out of a bag 10 
Piping torm decoration. Also see fsqu 
poing. 
Using your spatula edge to 
Score ark in icing oF 


marzpan бу gently pres 
agaist the su 

















BASS ЕЗ SESA 































The First Step to Success? 
For а beaubful cake, totiow the 
property baki ae is Mhe best toenga 
and your decoramons NOTE If you're u 












GREASE FLOUR 


Z 





Preheal oven 1D temperature specified m recipe 
DF ON packagers mu 

Тогоу grease the inside ot each pae 
olid verqelzie shortening oc use a vegetable 
COON soray, Use à pastry brush to spread the 
shortening evenly. Be sure sidas. cammers ams all 
indentations are completely covered 
prinkle flour inside of pae эти shake 
forth so the Hout covers all the greasad 
Тар out excess flour and dd any shiny spots Rema 




















faces. ресі, 








аида даке the са 


um cake from 


asy instructors. A 
for your mg 











specific mstractions. 


ий stand: up 






PLACE RACK REMOVE 





cake ruck. | ne cakes aver 12-in 
to cool 15 minutes 





may ne 
as level ud to prevent с м. while. 
rut away De raised Center poytive 
serrated knife. To unmold cake, place cake rack 
раат! сәке 36 Turn both rack arid y 
ету pan carefully. I pan wel not m 











йй! 





minutes 








Baking Hints 


+! you like ta plan ahead, du 50 Your baked 
manths rapped in M 1 
completely before ong 
because it wil ne firm 
"Wilton Bake Even Сак 
оп basic shaped cakes as 
Packaged, two-layer cake mixes u 
but tormulas change, 50 always measure 
2-layer саке mix will make amy of me tolli 
layers, ur one 10-in. round layer 
characte ur one Wonder Mold cale 
if you're in doubt as to how r 
рап, measure the cups at water i s 
аса guide. Then, if you want a cake with high side 
ой baller For stightly thinner cake layers, fill 
pans more than “/ full, Even if the batter 
will have a heavy texture 

for 3-in. deep or 3 D pa гё recommend pound o 
cake batters, Fill pan half full unty 
«For 3 D cakes: When using the baking 
about haking бте. as it's very difficult to ti 
ure 10 reheat the oven. If your 3-0 
sold, after baking you 
aluminum toll into the opening foc supe 
Hints für cakes-to-pa" Use our Cake Pan 
in our 9x13 in. pan (p 170) The Cake Sav 
takes paces (р. 170) 





























































essential to bë exact 








sheet cakes 
) rake 





































їп an dist bleached 
white cake boards wilh Sol nuffling already attached It's 
cardboard peek-thru that’s convun 
¢ decorator truly boautilul results 
available in a range af round sizes from 8 
ornodate cakes 16in. See page 
dering information 





à neat look with na hrawn 
vent, saves time, ar 
Вие Boards 
in. to 18 in., 10 ac 
132 for complete 
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All About Icing 


Proper consistency ts the key ta making decorating ring that will shape the — thinned consistency. Icing that can peak to an inch or more is stiff, less 
petals of а flower, show the datads af a border or cover the surface of a than thal ss medium consistency. Icing that tows easily trom a Up without 
саки, It's important thal you use the recommended icing and consistency running is a thin consistency. [very Wilton icing recipe is tested for taste 
for алу technique. As a general rule, flowers require a stiff icing 1 ather important qualities. This chart will tet 

tency, borders а medium-«tiff consistency and writing or lea you can determine which ss t! 


Bultercn йыз. niliil «еер colors = Swaen, butte ere * Iced cake can be stored at room 

(Willan Mix or = Rosas, drop flowers | * Most colors favor temperature foe 2-3 days 

Homemade} f pens tenes — Thin to stt о * Rowers remain soft enough to be 
seting à cut with a knife 


+ figure piping 
* стуу cakes smooth 


Sow Vibe = Boeders. writing * Deeg colors e iced сакс muy be stored for 2 3 days 
Buttercream = Roses, drop lowers | * Most flavor in an airtight * hir-dred flowers have lrünslucent 
& sweet peas deepen upon *Thin-to-stft container tor 2 look 
* Figure piping — consistency weeks . —— remain soft to be cul with а 
` e Gives true co ny 
— — * Good tor wedding cakes 
* Tints true colors due to pure white 
color 








Deluxe Buttercream |- Borders, writing * Deep colors · Retngerate icing + Texture remains salt an decorates 
(Use Wilton Icing Ma | = Drop towers & M ın an airtight cake 
or Reatly-To-Use Sweet peas Insistency Container for 2 «сез caka may be stored at room 
Decorator king) * Figure piping меку temperature one day 

«Icing cakes smooth +A) purpose 











Cream Cheese * Basic borders, * Cream cheese *Retrigerate * Iced cake must be refrigerated 
writing. stars, sheds 0 an airtight eam cheese flavor ss especially 
drop flowers. container tor 2 qaod with # takes, carrot CARBS. 

* long cake smooth work ec 

* All-purpose 

Stabikved Whipped | «orders, writing * Pastels only delicate * Use imn * Iced cake mus! be refrigerated 

Cream *longtake smooth | «Paste colors are 1 * Texture remains soll on decorated 

best to uta lo саке 

medius specialy good on cakes decorated 

consistency with fruits 














French Buttercream * Banc borders · Pastels олу * Use ımmedialely ^t ied cake i retngerstor 
+ Writing = Texlon remains soft on decorated 
e kcing cake xmoulft cake 
+ Cooked ing gives à special flavor, 
Simular to vanila ice cream 





Quick-Pour Fondant | e For icing ° y * Dries 00 а shiny, smooth surtace to 
long coal cakes, petit fours and оооюве 
dropigs canbe | «Seals in Ireshness 

ated & poured 
again 











Rolled Fondant icing | • For citi huay | + Pastels ch, sweet tavor | *Fxress can be ives а pertecthy smooth. velvety 
pound or truil cake on ie Mrigeratedt 3 surtace 
Cutting small consiste Lr * Seals n freshness and moisture 
decorations апа = Bring to room * Always decorate with royal ang 
ruffles mperature * Саке can be stored at room temp. 
before kneading 3-4 days 





* Hower-malang. «Пеер colors ys E airtight hard tor tasting 
figure piping, making | « Some colors may š Qrease-tiee coralionss 
lowers on unes, tade upon sting container at room | = Howers and other decoratives wit 
rating cookies | in bright ight last tor months. Air dry 
& mnoarhread kx * Bowl & (Депу must be grease tree 
houses yer scing with daenp cloth f 
prevent crusting 





Boled king • Borders * Pastel & deep * Serve wehin 24 hours 
100% Fat free! = Figure piping shades Navor * Sets quickiy! Ice smooth or atiy, 
Writing їзїр К Vary thutty immodiately 
по cakes smooth consistency * Weal for figure piping 
and flutfy 





























cup butt 




















4 cup: 





Cream bu 
mixer. Ar 





Ri 





YIELD, 
“Substitute 
















Buttercream Icing 


Yo cup soi vegetable shortening 
er or margarine" 

ат Vanilla Extract (p. 125) 
sittad coal 
porox | 10.) 

2 Tbsps. milk” 











teaspoon Wilton Sutter Ex 
litter consistency 

** Aid 3 4 Thsps. light corn syrup per recipe 10 
thin for icing cake. 








toners sugar 





partening with electric 
Gradually add one 





cup at a time, beating well on medium speed 
Scrape sides and bation of bow! often. When 
all sugar nas been mixed іп, cing walt appear 
milk and beat at medium speed wan 
light and flufly, Keep icing covered with a dame 
cloth until ready to use For best results, kepp 
icing how! in refrigerator when nat in use, 
'rxjerated In an airtight container, this cing 
can be stored 2 weeks Rewhip before using. 

3 cups 





vegetable shortening and 


£1 tor pire white 

















to 2 Thsps 
hienaed. 


Chocolate Buttercream 


Айа 7а cup cocoa ur Three 1 oz, unsweetened 
chocolate squares. melted. and an additional 1 
3. milk to recipe. Mex until well 


For a unique change of pace, add Wilton Candy 
Favors (p.118), in place of vanilla extract 


Icing Recipes 





Snow-White Buttercream 





у cup water 
4 Ibans. Meringue Powder Mix (p. 125) 


12 cups sifted confecti 
[approxima 
4 ips solid shortening 


To 
a (зр. salt 








t tsp, С 





ombine w 
high speed 
sugar, onu 




















directions. Stir in 2 


baking chocolate. H 100 stiff, add а few drops ot 
milk. For Deluxe Bulteréream: Use 6 Tbsps. 
's cup whipping cream. 


butter and 











until peaks for 





sugar 
oly 3 һе.) 


\ tsp, Almond Extract (p. 125) 
"ear Vanilla Extract (p. 125 
fa tsp. Butter Flavor |р, 125 





ter and meringue pavider. whip at 
т Add 4 cups 
мр at a time, beating after 





h 





addition at low speed Alternately add 

shortening and remainder of sugar. Add salt 
and flavurings: beat at ic 
YIELD. / cups 
Note: Recipe m 


cut in half, yield is 2 7/2 cups. 


— — — 
Wilton Creamy White Icing Mix 


its creamy 


i unlil smooth. 





y be doubled or cut in half. If 








пое Weal foc icing smon 


g 3ccordeng to package 
z Melted, unsweetened 














Ready-To-Serve 
Decorator White icing 


The vase is a breeze. Just stir and use (p. 125) 











French Buttercream 









сир 50037 
^s cup flour 
Isp. salt 





tantly wane very thick 
ind pour m 
ют temperature 
Л into severa: 
until sm 
hill icing for a 
lord cake mi 













апа and бе: 
'es before dei 
telrigerated 
YIELD: 2 cups 



















gelatin and 
Let stand unl IN 
instantly, just unl 
we Irom heat and cool, do not 
бат, sugar, and vanilla што 
t! wd While heating slowly 

add gelatin to умру" 
Whip at high speed until stt 














mixture 
YIELD: 2 cups 
Cakes iced 


n the re 





gerat 
























[Royal Icing 


level Tospa Menngue Powder (p. 125) 
4 cups sifted confectioners sugar 

prox 1 m.) 

bsps. water" 

vat all ingredients at low speed for 7 to 10 
mantes (10 ta 12 minutes al high speed for 
portable nicer) until icing forms peaks 
YIELD: 3 cups 

jhen using large counter lop mixer or far 
vse 1 Thsp. less water 

























Boiled icing Recipe 


Meringue: 
3 Thsps. Meringue Powder (p. 125) 
h Cup cold water 








Syrup: 
2 cups granulaled sugat 
ı cup Corn syrup 





cup water 

Beat meringue powder and cold water unlit 
stif about 4 minutes In large microwave safe 
measunng cup stir sugar, corn syrup and 

i microwave oven, beng syrup motum 
il (approximately 5 minutes), Remove 
Holling stops, Slowly add syrup to 
jue mixturé while basting on low. Be 
an HIGH for 4 minutes umil tff and glossy 
YIELD B cups 

For top of range. Mix sugar, com syrup and 
water in 2 quart saucepan. Bring to a boi; cuoi 
slightly and follow directions above 




























s, muffins and 





Great 10 drizzle on desser 
cookies 

4 Cups comfectioner sugar 
3 Тере milk 
Stir mik into sugar. 
YIELD: J: cup 





es Cheese Icing 


j Cream cheese 









unti smor ontec 
۴ x Thoroughly. Beat at high 
speed until smooth. YIELO 3 '/» cups. 











Whipp 
ing sends t 
ever, use immediately after p: 
aow to at room temperati 
becomes 






















Frozen Non-Dairy 
Whipped Topping 


similar to stabilized whipped cr 


w to stay at тоот temperatura, as it becomes 





Packaged Topping Mix 






















Quick-Pour Fondant Icing 


6 cups confectioners sugar 
cup water 
2 Tbsp, light curn syrup 
1 tsp. Almond Extract (р, 125) 
Witton Iang Colors (p. 125 
Place sugar in à saucepan. Combine water and 
com syrup, Add to sugar and stir until well 
mixed. Place over low heat. Don't allow temper- 
ture of fonitanl 1o exceed 100. Remove trom 
stir in favor and icing color. Optional 
vered with a thin coating of 
uttercrram icing ûf apmoot glaze. Allow to set 
before ng with fondant To cover, place 
Cookies On wwe rack over a drip pan 
conler and work towards 
p hare spots with a spatula. Let 
Set. Excess fondant can be reheated, Even 



























ousier, use Wim Candy WalerFondant Center 
Mix. Fondant long Recipe ап tadel, (p. 118) 
YIELD. 2‘ cups 
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Specialty Icing Recipes Coloring Your Icing | 








This icing is roll sed 25 а covering 
for a pound or fruit cake, which is traditionally 
first covered with a layer of marzipan to seal in 
Ad moistness of the саке It's 

ristic nf the Australian method of 
decorating, Traditionally, cakes covered wah 
rolled fondant are decorated with rayal icing. 
Rolled Fondant Recipe 

1 Thsp. unflavored gelatin 

cup coki 
2 cup Glucose (0. 130) 

1 Thsp Ghycerin (P. 125) 

де shortening 
2 105. confectioners sugar 

2-3 drops liquid fond color and бач 
desired 

Combined gelatin and cold water: let stand until 
Place gelatin mixture in top pf double 
and heat until dissolved. Add glucose 
and glycerin, mix well, Stir in shorlening 






















ng. as 








0 


just hetore completely meted, remave from 
heal 


Mixture should cool unta lukewarm 

ext. place 1 Ib. confectivners sugar in a Dow 
and make a well, Pour the lukewarm gelatin 
mixture into the well and stir with а wooden 
spoon mixing in sugar and adding more, a little 
at a time, until stickiness disappears. Knead in 
remaining sugar, icing color and flavoring 
Knead until the fondant is smooth, pliable and 
Ж to your hands. If fondant is too 
їп, add more sugar, it too stiff, add water (a 
|. 

immediately е in airtight 
container an refrigerator. When ready to use. 
bring to room temperature and knead agait 
until soft. This recipe yields enough to cover a 
10 x Hin. high cake 
























To Roll Fondant 


work surtace and rolling pin with 
vegetable ail pan spray and dust we motu 
of confectioners sugar amt cornstarch, Here 
are two ways 10 prepare cake for fondant Ce 
with piping gel ое apricot glaze, then cover 
rolled marzipan. Coat again with piping ge 
glaze Add fondant Or ive cake with butter 
with roed 



























fondant. 
Roll out fondant into а cir 


ж twice the diameter 
of the cake you are covering. As you roll, lift 
and move the fondant ta prevent й tram 
sticong to the surface, Gentty lilt fondant over 
rolling pin and place aver cake. 

Smooth and shape fondant on cake, using palm 
of hand, If large air bubbles are trapped under 
fondant, prick with a pin and continue to 
smooth. Trim excess trom hase. A tondant- 
covered cake may be kept up to 2 months. 

when tightly wrapped and trozan. 





























alor brings cake decorations їп its, 
therefore Ws essential thal you dear ha 
tint бид to achieve different decorating 
«тас Witton Icing Calor is con en 
nit ап à creamy, r: 
d or deep, ti 
ng cansistency 
complete 
C сюр C Coler K 


Coloring for Special 
Effects 
















chan: ang, 

4 0t 
long 

asable. 


Sae page 
ality Wi 
are: ak 






Tinting 


› white icing and adc the color a 
ne nb you achieve me shade 
ire. Use q Loothpick to 64 icing 
(use more depending an amount of 
©) Hint: Tint sat amount of ciag 
irst. then rmx an with nemamder o! vii 
ing s intensity or darken in 
buttercream icings 1 to 2 Noo 
























icing You 






“19 mix deep or dark 

ted for you muy need а larger 

amount of Wilton Icing co 

Il be adidex] gradually, uot use 

cean small spatula tach бете to add the 

olor has on atter-tasta 
Red-Red 


















ng and tor accent color, 3s sach 


Striping 6 а method used 10 give mulighe 
e color intensity If you plan t bet] ہا پادء‎ T 


deep color ettects to icing. To do thi 
ї More colors are doplier To the inside ot the 
parchment paper bug with 4 brush. Then the bag 
Is filed with white oF pastel-coloren icing and, a$ 
icing Ine icing is Squared past the coor, out come 
ji pink the striped decorations! 
y) for 



















t à cake 





Doth, It's. diffir 
shade ot any ¢ 
experience, 
any onn с 


Important Hints For Coloring 








or icing you will оер. 








“Use milk 
wipe wher 
her 











Suns! 
mors. Use 6 Ta 
03 powder. or 2 ап 



































melted uns 

Tablespoon milk, a SPATULA STRIPING 

ong Use a spatula to stripe the inside of л decnralimg 

«Add Colne 10 piping gel, color fitv, gun hag wilh pastel colored icing. Don ti! the hi 
j Ql. соку hore, gu 1 

Dale. Cone dough, marzipan, cie. , 

cheese. зодог mois and even cale: battur чл hk Be 5070100, und 








tions with pastel contrasts. Use the above color 
nique, when Миге piping tor exeting 

results. t's fun to expenime 
achieve nviural-looking 
ihe spatula striping muti 
йу beautiful w 


iking Gecoranng effects! 





or Wilton Icing 
add а taw drops 












each 





а dean to 
Witton 1emo C 
reach desired 


othpick or spat 
wach time. 





45 to add 
ti you 















1[; 





Think ol your cake as the canvas that your белш! icing decurabans w bis presented opon: 501% 


essential that £ be sapuott and trae of crumbs, By fallovang our Š e 


you'll get the resyits you want 


1. Leveling 

There are two ways 10 remove tne slipht 
crown your baked cake well have, Сао 
Сйе Woe 10 minutes io the рал. Carefully 
ssfce off the raiser center wih г serrated 
knife. Or after саме is cooled completely 
45 per directions on p, 90, invert $0 that 
its brown top crust i uppermost and tren 
away the crust for a flal surface {see pic. 
Y). Our 8ake-Even Strips will beip prevent 
crowns from forming oa basic shaped 
takes (see р 171 lor details 


2. Filling Layers 

Place one cake layer on а cake board ar 
Garche ato л cake stand oc plate, lop side 
up. Hint To prevent cake trom shifting, 
place 3 few strikes of scing on base. 
‘surface belóre positioning саке Fit bag 
with coupler and fill with icing, Make a 
tamm by squeezing out a band of icing 
aboot 4-1 tigh arasat the edge. With 
your spatula, spread зл, jam, pudding 
or other Sting m center. Position 10р 
layer with bottom side up 


3. icing The Top 

Thin your buttercream wong with hight 
com Syrup (approximately 2 teaspoons 
tor each cup). The consistency is correct 
when your spatula pides over the icing 
With large spatula, place moond uf iung 
In center of top and spread across cake 
pushing mess Gawn ont) sites. Always 
keep spatula on the iced surface Роа 
Toward the Cale surface wid mix in 
crumbs Hint, To keep yout serving base 
free of icing, piace 3-10. wide strips of 
waned paper under each sult of cake 


4, icing The Sides 

Cover tfe sides with excess ang hom the 
top. adding more icing it necessary. Work 
krin top down, forcing any arte çtumbs 
10 the cake base Agan, be sure spatula 
touches only icing. You'll tind that an 
angled spatula is ideal for icing skias 
When you're хор а curved side, hold Uu 
spotula. apright against the sade of tht 
cake and, pressing lightly, tum cake staaa 
slowly around with your tree hand without 
lifting the spatula from tw side surface 
Return meets icing 0 bow sni repeat 
procedure until sides are mont. For 
angled sites euch as on a Cross Cie, 00 
each straight side indivetually, hoki 
spatula Graty to smootb. 


5. Smooth Top 

Place spatula flat on one edge of cake top 
and sweep f across 10 center of cake. Litt 
olf, retta excess icing anú repeat 
starting (тот! a new point on edge of cake 
tg. Repeat procedure until enti 
surface & smoot To smoot} 
apply an even pressure to spatula as you 
tun cake stand around ат a full cece (itt 
off spatuta and any excess icing 

























Sheet & Other Flat Surlaced Cakes 

Use the same icing procedure as shown 
here for sheet cales. heart. oval, square 
and other shaped cakes with tat surfaces 








steps fang method, we feet 





Torting 


By simply cutting а cake into layers, you can enfance 
as taste and create impact! Classic anc novelty 
shapes are essy to torte especaby with our Cake 
Leveler! It culs pertecthy-even layers on cakes up 10 
10 in. in diameter and adjusts to desired height. 

Slice the cake horgontally into two or fous layers. 
Make layers the same thickness. Fallow directions for 
using our Cake Leveler on tle package or use a 
serrated knive. Hold knife level at desired height and 
with a gentle sawing motion, rotate the cale against 
biade of knife 

= For easy handing. slide the sliced layer onto a cake 
beard (for each ayer toov) this procedure) 

+ Fill bottom layer as shown in number 2 at left. Side 
next Mayer atf board onto filled layer 


AR) j To Ice Areas on 


Shaped Cakes 

The sides; of shaped cakes 

B ave usuahy the only areas. 

B iced smooth, Just plane 
Aci o site weh your 
spatula and spread. After 
sides ме covered, run 
spatula hghtly mee ang m 
the samo direction 
Somtimes small backgraund areas or facial features on 100 
are iced smoot, Use a small ураша er decorating tip (3 
or) and Squeeze icing onto ama, then smooth wit Tiger 
dipped in cornstarch 



















(|, The Cake Icer Tip (No 789) 
Will Save You Time 
e M you haee? discovered 
this versatile fip (No. 789) 
you Should! You'll love 
bow quickly and easily you 
сап cover flat-surtacert 
cakes with wide bunts ot 
sing. Just hod tip flat 
agant cake sitae, 
serrated side ир, and squeeze 001 а ribbed band folding, 
the smooth side up gives you a smooth bad To cover 
side, Turn cake stand clockwise 38 you squecas aut à tang 
of icing, wrapping It эгиш the cake When уаст cake is 
completaly iced. use ә fork to blend nbbed sewn. à 
spatula 20 in smooth bunds together 











Hints To Make Icing Your Cake Easier 

* Thinning Duttercream icing with ight com syrup 
makes consistency best tor easy spreading. 

+ When icing small areas or sides of 2 shaped cake, be 
sure to ice a little past the ares or edge ur top to create 
a neat surface that can be outlined of covered with 
stars 

* To smooth the icing Surface on 3-dimensoual cakes 
such as rhe ball, egg. bear, lamb or bunny cakes, let 
bultercream icing crust slightly. Then place plastic 
wrap over the scing and smooth aver the surtace gently 
with your hands, Carefully remove wrap. For à téxrured 
surface, follow the same procedure using a cioth or 
paper towel 

* To make clean-up easier and quicker when decural 
ing with huttercream опу. use а degréaser нашо soap. 

















to dissotve icing trom tools. It ts especially important 
to have grease Iree viensis when using royal or color 
flow icings. 














Decorating Guidelines 





These easy-to-folow guidelines оис the: basic 
Siess in derang. Our steps are very general 
because nach cake you decorate has special needs. 
We bape these guiddines will espin: you to design 
original cakes on your own. 
* We suggest that flowers, candy, cookies or amy 
seal acount be made ahead of fme, perhaps 
while your cabs coos. To alow for breakage, make 
жатас ot any tragia addition. Heavy trims that pro- 
trude oot ul cake should be attaches to а craft 
Stick or cotter sbrrar witht roat iong. When using 
Okie trims, easel backs сап be Ost oul of dough 
and attached with royal іст, 
* Before icing or decorating, plos cact cae to te 
Gaooemed on a cake circle or board cut to fit. На 
small cake is to be set atop a larger cake, we usu 
aty recommend that you decorate both cakes first 
then put them togetner. fo transfer, let icing set (a 
sight crust wil form and be more workabie), then 
їр a wide spatula under cake and Ift. Posten 
cake and skaly pull spatula out (Yo prevent stick 
ing, вору dust spatula with Ooenstar) II cake 
large, support wih free hand and redecorate ama: 
тә! may get damaged 
* Миг беи), Шш a toctoick, рант pres 
cookie butler. Patterns ter mnre iniricae desns 
Included in the 792 Pattem Book (contains eos 
transier structinns). Diten geometric stapes cak 
we vided nto бй, Mhs 12116, ен. You Y find 
Опат ә round саке а qui y when you use 
йит Cake Dividing Sat (тигиу included} 


Decorating Hints 

* Tips from the same basic group that are close in 
size ray he substituted foe orte another, The ettect 
will be а заду smaller or larger deceratice 

* Use tip 20, 21 or the super fast Triple-Star Tip, 
whan you're covering 3 large area with stars, You 
can also use zigzags or side-by-side 0 flin 
largo amas 

* Wihan using parchenent bags, you cán place a tip 
with a smaller opening ovur The tio youn using and 
tape itin place. This saves time changing bags and 
tips whan you're using tha same color icing 

* Stock up on the hag: 
the mest, Wer decorating will go faster 
are filled and ready to use. Mose tips securely 

wn convenient Tip Covers. 

* 0vorpong: Outlining a piped decoration with the 
same technique wil add dimension and make it 
stand out. Overgiping with a different technique in 
а eontrasting color creates an eye-catching effect 














































3 Essentials of Bag and Tip Decorating 


1. Icing Consistency 
Remember, i$ the consistency of your diicorabng 

icing isn’t exactly right. your decorations won t be 
wither Follow the general guidalines on p. 9. 


2. Bag Position 

Tu huld the decorating bag correctly, grip the bag 
Pear the top with the twisted or folded end юс 
Detween your thumb and fingers Симе thes bag 
witht your free hand 












Generally, thera ara two basic positions fur the 
decorating bag - the 90* angle with the bag straight 
up. perpendicular to the surface, And the 45° angle 
with the bag hall-way between verbcal and 
horizontal. 


Pointing the hack end ot your decorating bag in 

the right direction is also Important, Sometimes 

Instructions will tel. you to bold the back апе of bag 
gi boiling to tha rignt or towards you 



































































Basic Shapes 

* Üutlne сездт 

* Pipe in small areas 
with stars, zigza 
* Add top and bottom borders: 











decorations 
* Artach trims such as flowers 






cookies, color fow and candy 
Nole: It a decoration doesnt » 
SWOT secure enough, just aac 





a Yew dots of ici 
* Pipe leaves on flowers. 

* Position Wilton cake tops. 
wedding ornare! 






Novelty Shapes 


als basically covered with stars, here are the easy steps involved 


em 





When decorating a cake 









3, Pipe in facial features, small 
delais, windows. doors, etc. 





Outline бебі, 


1, Кє sides gd others areas per 2 


smooth. 








6 Edge top and base with borderi 
Attach flowers or trims. 


5. Add messa 





4. Cover areas wilh Slars 
stripes, 50295 or hae 





Should always decor ale tram right to left. The only: 
exception to Ps rule is when you are writing or. 
printing. When decorating a cake on a turntable, 
folate the sand counterclockwise. For lower nmki 
ing оп a flower nal, turn tat clockwise in night 
nand as you pipe petals using left hand, 





3. Pressure Controt 
The size and unifoctnity ot your icmg design are 
directly attected by the amount of pressura you. 
apply to the decorating bag ard the steadinans W 
the pressure. haw you squeeze ало retax your gal 
û0 the decorating bag. Sirive to apply pressure 
msitently mat you can move the bag in a free aee 
ivy glide while pest the right amount Of icing fee 
from the lip. Practice to achieve this control 


lifferently, Hold 
* anit gade Ie. 
gars of your right hand, И 
М the decorating bay over 
sting bag 
he latt. A right-handed person will aways 
n lett t0 Night. A left-handed porsun 





decorating tip with the tin 
the instruction: k 











"99 














Тһе 
Techniques 


PLAIN OR ROUND TIPS 


Use to outline details. filing and piping in areas 
printing and writing messages, figura piping. 
stringwark, beads, dats, balls. stems, vinis 
flower centers, Uttioe, corneli lace These tps 
are smooth and runa smali pain tps include 
numbers 1,2,3,4; medium, 5,6,7.8,9.10.1t 12 
lange, 1A. 2A. For line stringwork. usc 

1S, 1L, 2L, DL, QOL, 000. For Philippine methoe 
flower making, oval tips 55 and 57 Writing tip 301 
pipes fine, flat ines. 





Printimg & Writing 

Use a small round tip and thin icing consistency. 
Hint: Witt a toothpick or Message Pattern Presses 
raw guidelines 10 follow. With practice, you'll 
achieve control anc soon be piping out messages. 
trea-handed 








To Print: Hold bag at 45° angle with tip resting 
lightly on swrtace with Back of to Te right for hore 
zontal lines, toward you for vertical. With a steady, 
even pressure, squeeze qut a straight line, lifting ty 
Off surface to let icing sining drop. Be sure to stop. 
squeezing before yos lift the tip to end the line so a 
Тав 'sn t form. 








Te Write: You must move your whole arm to write 
effectively with iong. Hola bag at a 45" angle with 
back of bag to the right. The tip should попе; touch 
the cake as you write 


To Outi 
Use thin icing exsistency and bag at a 45" angle 
and touch tip (usually 3 or 4) to surface. Now raise 
the tip slighty and continua 10 squeeze. The iiag 
‘will fiow out of the tip while you direct it along the 
surtace, To end an сите, stop squeezing. touch 
tip to surface and pull away 


To Pipe in: Alter area is outlined, squeeze out bp 3 
O 4 ñuzal motion strings to til area Immediately 
smooth over trvigs with finger lip or soatula 
dipped in comstarch 











Te Fill In: Follow same procedure as Pipe In. but 
thin icing before piping. 


Dots 

Use mediums icing consistency. Hold bag at a 90° 
ange with tip slightly above surface. Squeeze and 
keep point of the tip m icing until dut is the size you 
want, Stop pressure, pull away. use tip to clan 
point away or smooth with Seger dipped in 
cornstarch To make farge dots or balls, ft tip as 
you squeeze to allow greater icing build-up 


vo» >» жу 


Beads 

Use medium icing consistency. Hold bag af 457 
angie with fip sfightly above surtace and end of bag 
painting to the right. Squeeze and lift tip slighty so 
song fans out into base Relax pressure as you 
draw ip down and bring bead to point. ideal for 
borders or poed m sde-by-side rows to cover 
large areas. 











For Hearts: Pipe two Deaths side by sade and 
sennath together with finger dipped a cornstarch 


For Shamrocks: Pipe 3 beard hearts 50 points meet. 
44d tig 3 outline stem 





90. angie with tip slighty 
à continupas string of c 
Curve К ир, Gown and around unta area is 
verad Stop pressure. poll np away. Make sure 
fuguer touch or cross. 


SKF 


Use Stiff consistency icing that has been thinned 
with corn syrup. Icing is the right consiste 
you can drop 2 loop ol iong from your finger With 
риск, mark horizontal intervals in desired 
widths. Hold bag at 45° angle to surface so that 
end of bag points slightly to the ight. Towch tip 10 
fest marks and squeeze, holding bag in place 
momentarily so that icmg sticks to surface 





9. 





















Then pull tip straight out away from surface, 
allowing icing 10 drop into an arc, Stop pressure 
as ynu touch fip 1а second mark to end string 











Repeat procedure. stac 
and so on. forming rw of drop strings. Is very 

important to fe! € ig. not your hand, drop 10 
form an arc, Try to keep your drop strings uniform 
ın length and wth 





ip sreg î mark 




















For Double Drop Strings: Start at first mark agan, 
Squeeze hag. Lel icing drop into a sightly shorter 
arc than arc m fest row. Join end of string to end 
of corresponding string in first row amd repeat 
procedure 


Always proe longest drop strings first and add. 
shorter ones. This technique 16 сеа! for саке 
sides. Practice is important m making drop strings 
Г 





Dropped Lattice Garkands: With stiti royal cing, 
‘connect garland marks with drop string guidelines 
‘over strings with three rows of tiy 16 nozags 
(overpipe rows) Ease pressure at ends s0 icing 
doesn't bull wp too high. Drap a string guideline 
Grectly on top ûl лау» From cake to edge of 
3/265. pipe tip 3 diagonal nes across arna 
From the opposite side, work strings in tb other 
direction. Cover edges of lattice with ip 3 strings. 


STAR TIPS 


The star-shaped openings create the most popular 
decorations... stars, Dgzags, Sheds, rosettes and 
mare The most often und star tips are numbers, 
13 throug’ 22 Star tips range in size from small to 
extra arge. For deep ribbed decorations. try tips 
23-31, 132. 133 and 195 Large star tips include 
wmbers 32, 96, 48. 6B and 88. Hne cut star tips 
art numbers 382, 363, 364, 172 anc 199 For 
These techniques use medium icing consistency 















‘Stars 

Hold bag at 9)" angie with tip sightly above 
surtaca Squeeze bag 10 form Ir, then stop 
pressure and pull lip away. increase or decrease 
pressure to change star size. An enlire cake or just 
One arta can be covered with stars mada very close 
Together so that no cake shows between stars. Use 
the tnple-star or use large star lips tu sane time 


For Pull-Out Stars: Hold bag at 457 angle to sur 
face, As you squeeze out icing, pull tip up amt away 
from сака. When strand is Ing enneghi. stop pres 
Sure and pull tip away. Work fram bottom to top at 
area to be covered with pull-out stars 


For Star Putts: Use a large lip and hold tip m place. 
10 allow iceg 10 build up 


For Star Flowers: Squeeze and knep tip in icing 
until star petals are formed Stop pressure and pull 
tip xway Add tip 2 or 3 dot centers. 














EXPE 








45° angle to surtace with end of bag 
pointing over nghi shoulder. Touch tip to susce 
and squeezing bag. mene tip derant, up and around 
1n the right forming a slight “s” curve. Stop pres- 
sure. pull tip away. Tuck бр under bottom arch of 
tirsî `s” and repeat procedure. Dontinue joining 

S” rurves 10 fc 














The size and shape of the opening on à decorative tip identifies the basic group to which 
the tip belongs and determines the type of decorations the tip wil produce. 










Drop Flower Tips 

Theta are the easiest flowers for a begging deco- 
rator t0 do. The number of operans on the end ot 
the lip determines the number of petals the flower 
— Reverse Shells wil have Fach drop flower tip can produce two 
Hold hag at 45° angle to surface, so thal end of Hold bag at 45" angle with p slightly above SU- (e srant Sower vureties plain or міо. Swirlcd 
bag points out to the right and fingers on the bag face. Squeeze to let icing fan out gs if you were drop flowers cannot be made directly on cake 
are facing you. ABow the tip to touch the surface making a typical shell, then swing bip around t0 the Some forn center holes, Small tips mdude 
lighty. Steadity squeeze and move hand in a tight kett in a sem-circutar moon as you relax pressar раге 107, 108. 129. 217, 220, 224, 225; 
side-to-side motion. Та end, stop pressure and рой to form tad uf a shell Stop pressure, pull Up атау. dior tes are 109, 131, 135. 140, 177. 190, 
tip away. Elongated Zigrags: Follow procedure but Repeat procedure, only this time, swing tip around Үү 193. 194 195, lor large flowers. tips 1B 



































































keep an even pressure as you move hand m the to the right as you form tai of shell. Continue 1C. 1E, 1G, 2C, 2D, 2E and 2F 
desired lenglh. Very large areas can be covered procedure aerating áections tor а senes of " — 
in this manner Relaxed Zigzags: Simply relax reversa shells. 
pressure as you move bag along. KEK GEM 9. 
Drop Flowers 
Icing consistency should be sáightly stiffer. Hold 
Zigzag Garlands —— bag at a 90° angie with tip touching surtace and pipe 
дон бро Maea shell. Keep tag at 45" angle and starting at ав you would a star. For swirled lowers. Curve 
Hold bag as for basic zigzag procedure. Allow UP IO = the lett of this shed, squeeze bag to tan icing into wrist around to the left and as you squeeze out 
touch the surface lightly and use ligh-o-hé3VY-10- е base. Than as you relax pressure to torm tall, cing, bring hand back to the night. Stop pressure, 


light pressure to torm curves of garland. To end. wewe op up урушу around ta he тууй. rea kin — 
stop pressure, pell tip away. Practice for туйт prassi forming ai RU 

pressure control so дагал are uniform 10 1ай of the test shell. Repeat proodure 10 night 

side of first shell LEAF TIPS 

The v-shaped openings of these tips give leaves 
pointed ends. With any жа! bp you can make plain, 
ruftie or stand-up learces. Make leaves with comer 
veins from small 65s, 65 70, ta large. 112-115 and 
355 Other popular numbers аге 71 70. 326, 349, 
352 





Hold bag at 45° angie to surface, finger bps on bag 
facing you. Touch tip to surface and ese a light- 
to beavy-to-light pressure and zigzag motion to Scrolls 
torm puff. Repeat procedure again and again as Hold bag at 45° angle 10 surface so that end ot bag 
you move lip in a straight line t0 form row of pulls. points to the right. Use tip 3 to draw an inverted. 
To end row. stop pressure, pull tip away. С” center and use circular motion to cover inverted 
C." You may overpipe [go ower ines) with tip 13 
or any smat star tip. Use a heavy pressure to 
feather the scroll, relaxing pressure as you taper Basie Leal 
end. Add side petals like reverse sheis Use thin icing consistency and hold bag at 45° 
angle to serface. hack of bag facing you. Squeeze 
and hold tip in place to lel icing lan nut into base, 
then relax and stop pressure as you pull tip 
towards you and draw leal 1n a point 








C, E & S-Motion (only “E” motion shown) 

Hold bay at 45° angle to surtace, finger tips on bag 

acing you. As you squeeze out icing, move to 

down. up to the right and around as it writing the 

letter "c, eor s” Use а steady, even pressure as Reverse Scrolls 

‘you repeat procedure. To end, stop pressure. pull With tip З squeeze out an inverted "C^ scroll 

tip away. Then, starling at the top ot this “C,” squeeze and 
move tip down, up and around tor a backward “С. 











Š Stand Up Leaf 
2 ^ tip! . 
—— with lip 13 Add reverse shell зде — bag at a 907 angle, Touch tip lightly to suttaa 
хе and squeeze, holding tip In place as icing fans gui 
Hiat: Use out Scroll Pattern Presses to imprint ап — qo torm hase. Relax and slop pressure as you pur 


tip stag’! up and away, croating stand-up leaf 


Shells 
effect 


Hold bag at 45" angle with bo slightly above surtace 
and end of bag pointing to the right Squeeze with 
heavy pressate and slightly litt tp as ang buds 
and fans out ito a lull base. Relax pressum as you 
pull bag down to the right zs you make the tail Roseties 
‘Stop pressure completely, pull tip away. When you — Hold bag al 90° angle with tip slightly abowe 
make the shells, aways work 10 the right; starting — surtace. Squeeze and move hand to the left. vo 
each new shell slightly behind tail of previous shell. ard around in a circular motion to starting port. 
For Elongated Shells: Fxtend tail while relaxing Stop pressure and pull tip away. For a fancy effect. 
pressure, until desired length ç achveved. Irim center with a star 3 
For Upright Shells: Hold bag at 90° angle to cake. N Holly Leat: Wim 1р 68, follow basc leaf mi 
sides. Follow same procudure as elongated shells. — and use modium consistency royal Gg ШИШИ 
Ai Follow rasaties techreque. Starling at outer edge. desired size leal. Whit icing is wet, pull out fee 
Note: Once you ve mastered the motion of shell move tip in a clockwise direction m a continuous. points around edge with a dampened Deco 
making, you can create unique borders with other circular mobon decreasing size of circles until сеп- Brush. Let dry on flower forners for а Curved 
tip groups such as leat and rutile ter is reached. Stop pressure and pull fip maay. бо not make directly on cake. 





&asy-to-toilow guide on cake lop or edes. 














The 
Techniques 


Petal Tips 


These tips haa an opening Mat ı5 wide at one emt 
marrow at the other. This tearcenp-like shaped 
pening yields a vanety of petats that form Sewers 
Wer the rose, carnation, daisy, pansy and more 
see pages 101-103). Рила! tips can also таве rid- 
bons, drapes and swags; bows ard streamers 
Plain rose tios include numbers 1015, 101, 102 
103, 104, 124, 125, 128, 127 and giant roses. tip 
127D, Swirted rose tips mat make instant-curiec 
petals are 97. 116, 118 and 119. Others include 595, 
59, 60, 61, 121, 122, 123, 62. 63. 64 and 150 


— 


Use medium icing consistency. Hold bag at a 45 
angle to surface, Seger tips on Dag faong you 
Touch wide end of lip to su lace, angle narrow 
end out about Vcn. away frum surface. As you 
sqeenze, move hand up and down slightly to rutile 
the xing. For Stand-Up Ruffle just turn to so 
wide end is at the top. 


Swag Drape 
Use same procrtur: às tor rutte. As you squeeze 


waing tsp down and up to the right Постто noon 
drape 


Bows 

Creating bows with а peta üp 6 different irom a 
round ar stas lip because ot the shape of bp but 
otherwise the technique is the same With bp 104 
and medum icing consistency. hoki har at а 45" 
angle to surtace. The we end of the 10 should 
touch the surface and the narrow end should point 
straight up. While squenzing, move tt lip up and 
around 10 the starting point and continue around 
making а second loop On the lett. The two loops 
should form а figure 8. Still holding tau in the 
хате position retum 30 the center and squeeze out 
two streamers, 














Stripe/Basketweave Tips 

These are decorating tips with à smooth side for 
making smooth, wide iang stripes andor one 
serrated Side for making ribbed, wide icing Stripes. 
When short ribted honzontal stripes эле mler- 
woven in werticat rows the effect is that of а 
basketweave Tips are 46 and 47. For smooth 
stripes, 44 and 45. For nbbed stripes, 48 anc 

327. Large ribbon tips include 1D, 28 ana г89 
(Cake ker) 






otis 


Baskelweave 

Use star Or Dashetweave bps and medium 
consistency iting. For an interesting effect, 
use à round Dp 10 make verlicai lines, 


«ноа hag at 45° angle to cake with serrated side 
of bo facing up lor xs round Dp}. Touch tip lightly 
10 surface and squeeze vut a vertical line af icing. 


* Next, hold hag at 45^ angle to surface, finger 
vps gnpping bag facing you. Touch tip, serrated 
siile facing up, 10 top ft side ol vertical Ine and 
squeeze oul a horizontal bar. Add two more h 
zontal bars. cach about а tip width apart, to cower 
vertical line 


e With bag and tip 31 457 angle, make another ver 
tical line of icing to right of first опе, overlapping 
ends о! horizoneM bars. Use same procedure as 
ер two to cover this line with horizontal bars, 
working them in spaces of bars in first ew, 


e Repeat entire procedure, alternating vertical limes 
and honzontal tars, tn create a baskerweave etſec: 
Omer bps may be used for bastelwrave, Sut ser- 
rated tips 46-48 give jong à nibbed basket eflect 











Violet Leal 

Wan np 102, begin al center af the flower mail, 
Move out towards edge of nail and begin jiggling 
out ruffles. Gradually move nand upwards zs 
you turn пай Aner curve ss formed, move hand. 
back down lo starting place. Paint veins and 
stems with icing color Far curved effect. place 
in flower temer to dry. 





e This versatile technique can be made wilt star 
anc ribbon tips. They can be piped straight, curved 
Of Side-by-side to # in an area. Hold decorating 
bag at 45° angle to surface As you squeeze out 
icing with steady, even pressure, move tip in verti- 
cal direchon lying out 2 ribbed stripe at icing. 

Stop pressure and pull tip up and away. When cov. 
erg an ares, stripes can be slightly омеаррей for 
added dimension 








OS 


Ribbon Stripe Bow 

= To make a how with a baskeowtave tip аз shown, 
тойа bag at а 45° angie with the ribbed side ol tip up. 
Start in cemer and move bay up 200 To the nght. As. 
you bring tag down to form loop, turn tip so that the 
fibbed ade s now duan Repeat procedure for teft 
loop. Pine streamers wah smooth or ribbes side up. 











A pretty effect ta add between rows of shells 
Hold tip 104 at 45° angle so that wide end of tip $ 
between two shells. Squeeze and muve lip up 
Slightly as icing fats in between shell. Stop. 
pressure. lower tip. pull away, 






Lacy ruffles are Center doily is 
greaseproof! greaseproof! 






Great size selection! 








415-Y-950 8 in. (tits 6 i $1.99 each 
415-Y-950 10 in. (fits 8 ir $2.49 each 
415-Y-970 12 in. (fit $2.99 each 
415-Y-980 14 in. (fits $3.49 each 
415-Y-990 16 in. (lits 1 $4.39 each 
415-Y-1000 18 in. (fits ! $5.99 each 


Ruffle Boards 


Ready to use...dresses up any cake instantly! 







2 boards have greaseproot 
ched. It's the fastest 
hat finishing touch 











Lush, lacy ruffles. Our rullles have been caretully 
} j with a shape and ad pattern that 
nhance the look of any decorated cake 





All-White Board Construction. You can use Wilton 
Ruffle Boards’ even on the top tiers of wedding 
ersar зкеѕ. No brown edges to distract 








egant appearance 


Greaseproot Doily and Ruffles. Wilh 
eproof construction you can 
that your cake will Ic S 
hen served as when you 
the board 


II -= 














